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Morningfeasts 6 
Akabar Bel Akash's Trailside Gruel & 


What does come to your mind when you hear the word "gruel"? 
Unwanted, unflavored sticky goo? Something that might pretend to 
be a hungry ooze in your dish? Rot and mold-infested prison food? 
Soggy bread and water? Well, if you are the adventuring kind, you 
might think of a dish you make when there is nothing left in your 
rations but great grains. But gruel can be delicious. Of course, if Akabar and his companions. 
you've ever adventured with a Turm, you already know what we will 

be cooking today. 


Akabar Bel Akash was a hero and an adventuring merchant from Turmish who traveled with Alias of 


the Azure Bonds. Another one of his companions was legendary Olive Ruskettle, who was the 
reason why bardic colleges across Faerun began accepting halflings. I've met her once. She drank 
me under a bench but not before telling me stories of Akabar's talent in cookery, especially at a 
roadside during long travels. She loved how heavily spiced his dishes were, even though | suspect 
he was trying to prank her, not realizing we halflings have a high tolerance for heat. This recipe is of 
Akabar's creation. He knew how to turn the dreaded gruel into a delectable dish by adding just a 
few common ingredients. You can make its taste better by using smoked meats, but | prefer using 
leftover braised or stewed meat. You don't have to use the previous eveningfeast's meat if you are 
not on the road, but as it is stewed and braised, its flavor is better the day after. | will give you 
instructions for two servings — one pound of braised beef chuck, but be mindful of cooking time. It 
will be approximately one hour per pound, and the cooking liquid will scale with the amount of beef 
you're making. 


Braised beef chuck (2 servings): 


e 1 lb beef chuck short ribs 

e 1/3 onion 

e 1 small carrot or 1/2 large carrot 
e 2 garlic cloves 


e 1T unsalted butter Make sure the ribs don't burn, 
e 1 celery stalk keep an eye on the liquid. 

e 1/2 tankard (cup) chopped mushrooms 

e 1 bay leaf 


e 1tchopped rosemary 

e 1/2 t fennel seed 

e 1T tomato paste 

e 1/3 tankard (cup) white wine 

1/2 tankard (cup) chicken stock (enough to cover most of the meat) 


Let's prepare the meat first. We will be braising it in a cast-iron Dutch oven. Dab the chuck dry with 
paper towels, and remove excessive fat with a sharp butcher's knife, and any silverskin on the 
surface. Sprinkle with salt on all sides and let it be in a cool place for at least 30 minutes. 


Meanwhile, finely dice onion, carrot, celery, and smash garlic cloves. Heat up the Dutch oven on 
medium-low heat and melt the butter inside. Add chopped vegetables and cook, stirring, until 
translucent and fragrant. Add mushrooms and tomato paste and cook for 5 minutes more until they 
darken in color. 


In a separate frying pan, add neutral oil, enough to coat the pan but 
not enough to puddle in it. Heat it on medium-high. Dab the beef 
dry with paper towels and sear the meat on all sides. We need a 
dark caramelized color, but we do not need to cook it. Once 
browned, transfer into the Dutch oven. Wipe the oil off the frying 
pan and deglaze with wine. Scrape all the fond and pour it into the . 
Dutch oven. Add stock, enough to cover the meat almost all the Shred the meat with a fork into 
way. Season with salt and pepper (you can taste and adjust later), bite-sized pieces. 

and add herbs and spices. Bring to a boil and transfer to a 

preheated oven at 350F, covered. Cook for about 45-50 minutes; check the Dutch oven about 30 
minutes in to make sure it's not lost all of its liquid. At 45 minutes, uncover and check if the meat is 
tender and is falling off the bone. If there is still too much liquid, cook for 10 more minutes 
uncovered. 


Once ready, there is no need to strain. Scoop the entire dish out into a bowl. Make sure to discard if 
anyhting is burnt. Once cool, pull out the bones and shred the meat into small pieces. Cover tightly 
to stop it from drying off and chill overnight or set aside to add to the gruel later. There should be 
enough thick and flavorful liquid to keep the meat from drying. 


Akabar's gruel (2 servings): 


e 1 tankard (cup) rolled barley 

e 1/2 tankard (cup) crushed honey hardtack 

e 2 tankards (cups) stock (chicken or vegetable) 

e 1/4 tankard (cup) white wine a) 


e 1b previously prepared beef chuck and caramelized Crushing honey herdiack ina 


vegetables the gruel gives it gentle 
e 3 egg yolks sweetness. 
e 1/4 tankard (cup) whipping cream 
e 1 bay leaf 


e 1 large garlic clove 

e 1/2 t mustard powder 

e 1T dried chives 

e 1/2t dried sage 

1/2 t crushed coriander seeds 

e 2t paprika 

1 t sea salt 

1/2 t black pepper 

e 1/2 lemon's zest (optional) 

e 2 poached eggs (optional but strongly encouraged) 


Presentation (optional): Honey hardtack, green chili peppers, chopped herbs. 


Now let us start on the goo, | mean gruel. Add wine to a saucepan 
and cook it for 8 minutes on high to evaporate alcohol. Add barley 
and stock with spices, and cook for 8 more minutes on medium- 
high. Now add in all the minced braised meat and caramelized 


vegetables. Stir in, cover, and cook for 4-5 more minutes on low. At © 
this point, the gruel will be viscous; keep it on low heat and stir egg 

yolks, lemon zest, and cream in. Remove from heat. Taste and Opening the yolk is always the 
adjust seasoning. most satisfying part. 


Akabar's gruel is much spicier than this, but to remedy it, you can 

add a tablespoon of smoked hot red pepper when you're starting the gruel. Ladle the gruel into 
bowls. Top with fresh green chilies, herbs, and honey hardtack. | personally like topping it with 
poached egg with a runny yolk and sprinkled with herbs. Another alternative is to make gravy from a 
previous meal and pour it on top. 


At the end of the day, good stewed meat and a handful of spices can make anything delicious, 
especially after a long track through the wilderness. This recipe works so much better with barley 
due to a bit of a chew that particular grain has. You can also adjust the dish's thickness with a bit 
more stock and cream. Other than that — we are ready to eat! 


Next tenday — we are going to make some yummy dwarvish appetizers or handfoods they make for 
Greengrass every year in huge quantities! 


And until then, amarast, friends, 


Juniper Churlgo 


Arrabarran Stuffed Fish & 


Forgive my forgetfulness, but have we talked about Arrabar in the 

always beautiful Vilhon Reach? The majestic city of canals and 

glistening domes and villas wrapped in fragrant greenery and 

colorful flowering vines. Despite the city's love for lavish splendor, @ 


we are going to talk about a simple morningfeast dish you can find 

on the tables of nobles and commoners alike. Arrabarran stuffed Wish you were here. 
fish is a simple steaming of saltwater fish stuffed with morningfeast 

staples and served with cheesy eggs drenched in a two-ingredient sauce. 


Stuffed bream (serves 2): 


e 1 whole sea bream (approximately 2 Ibs) 


e 1 lemon 

e 1/4 cup fennel o 
e 2sprigs of rosemary 

¢ 1/2 tankard (cup) of spicy crumbled sausage Not much to show here. We 


want it well seasoned, and we 


e 1/2 tankard (cup) of cubed potato ; 
want the sauce to be thick. 


e 1/2 T thyme 

1 T parsley 

Salt & pepper 

e Parchment paper 


This dish will require you to cook the fish in a parchment envelope, so make sure you get a creature 
of an appropriate size for your oven. Arrabarran fish comes in several parts. You will need potatos, 
sausages, fennel, lemon, rosemary, and white wine for the fish (1 used seawater bream. A huge 
beast with little flesh - perfect for one). For scrambled eggs, you will need butter, eggs, soft, easy-to- 
melt cheese, and more white wine and lemon juice for the sauce. Mist cheese from Loudwater Vale 
is a good pick for this particular dish. 


We will need to act quickly because bream cooks quickly, and you 
want to serve everything as it is hot. The first thing you need to do 
is chop potatoes into smaller cubes and cook them on a skillet in 
butter until soft. Fry up crumbled sausage. Mix both fried items with 
black and white pepper, salt, cumin, and dried fennel. Feel free to 
add chopped aromatic herbs. Set the frying pan aside; we will 
deglaze all the good sausage bits from it in a few minutes. First, de- 
scale your fish with the back of your knife, moving against the grain, SEeeeullaa cine iets aC 
and remove its sharp fins and ridges with a pair of sharp scissors. remove sharp fins from the 
Dab the fish's skin and the belly cavity dry, and remove any blood creature. 

and slime. Prepare an envelope of parchment. The best way to use 

a single big square sheet. Fold it on all sides to make a bowl of sorts. Place the fist in the center. 
Generously apply salt and pepper to its skin on both sides. Open the cavity and spoon in your 
potato, sausage, and seasoning mixture. Slightly press down and in to keep everything in place. 
You might want to use toothpicks to keep the stuffing in by puncturing the cavity's opening. Place 
several slices of lemon, fennel, and a sprig of rosemary on top of the fish. Now squeeze a bit of 
lemon juice into the envelope and add a drizzle of white wine. See, this is why the paper needed to 
be folded to resemble a bowl. Now, carefully bring the sides together and fold them against each 
other to seal. You can use egg white as a sort of glue to keep it together or find another way to keep 
it in place. Now fold the other side, and roll it seal-up. We want to make it as sealed as possible to 
keep the steam in. 


Experiment with stuffing 


Place on a sheet pan and cook for 20 minutes at 325F (but the time 
will differ depending on the fish's size). 


Eggs and lemon sauce: 


e 4 eggs 
e 1/3 tankard (cup) of shredded soft cheese a) 


e Salt & pepper 
pee Just before you seal the 


> WES ier sites parchment up and bid farewell 
e 2/3 tankard (cup) of dry white wine FONtheN rein 


e 1tlemon peel 

e 1t granulated garlic 

e 1/2 t cumin 

e 1/2 t coriander 

e 1T unsalted butter 

e 1t flour (optional thickener) 


Now, let's make eggs. Whisk the eggs together with desired seasonings and a dash of water or 
cream. Preheat a pan with butter to medium-low, pour your eggs in, and add shredded soft cheese. 
Now, do not waste a moment and start moving the egg mix around the pan as you jerk the pan back 
and forth. Soon, you will start noticing its scrambling. Do not stop moving the eggs to ensure they 
are gooey and creamy. When they are slightly under the consistency you desire (baby spit is the 
term I've heard before. Gross), remove them from the fire and transfer them carefully into a 
container to keep eggs covered and warm. 


The last part is now; we are almost done. The lemon and white 
sauce is easy and might not appeal to everyone due to its acidity. 
Remove all the fat from the pan. Return the sausage fry pan to the 
fire and add a glass of white wine to the pan. Deglaze and scrape 
all the cooked-on pieces of sausage. Add the juice of half a lemon, 
salt, and pepper to taste. Zest lemon and set it aside to be added 
very last. Pump up the heat and reduce. When 80% of the liquid is 
gone, turn the heat down, throw in a cube of fresh butter, and stir it 
in. Thoroughly mix, and add another one. Check your sauce's 
consistency by coating the back of the spoon or moving the spatula oO 
across the pan's bottom. If it leaves behind a clean stripe - it is 


: It is not supposed to look pretty 
ready. Transfer the sauce into a sauce boat. 


as long as it tastes good. 
Carefully open the paper envelope and transfer the fish onto the 

platter. Place the scrambled eggs by the bream's belly. Re-decorate the fish with fresh herbs and 
fennel. Add hand-ripped bread to the platter and pour the sauce onto the eggs. 


The morningfeast is served. Arrabarran stuffed fish is exactly what 

you would expect from the dish—a wine-steamed soft and flaky 

beast with potatoes and eggs and fresh (or not so fresh) bread to 

dip into the sauce and eggs. | experienced this dish when visiting 

the Matrell family of Arrabar. The old matriarch of the clan, Hetta 

Matrell, insisted | share the meal, fragrant blossom tea, and 

delicate wafers with honey and whipped cream as we gossiped 

about the recent scandals of some northern cities of splendor that 

shall remain unnamed. a) 


For the future, | might want to try different fish and sweeter wine Drencnyeueancmeeicergd 
with herbs, and instead of hand-ripped bread, | want to pan-fry greens and hers to it if you wish. 
cubes of white loaves in butter and sage. What do you think, dear 

reader? What improvements or regional variants can you think of? | 

can't wait to hear from you! 


Now it is time for the eveningfeast here, and it has been a long day for this hin. 
Amarast, my bezzies, and until the next meal we share. 
Yours as always, 


Juniper Churlgo 


Baked Stirge on Toast & 


As the grand month of Eleasis continues, we have more dishes to 

try from the city of Baldur's Gate. Do not mind recent rumors of 

flying magic ships, cultists, and tentacled squid-faced men! 

Speaking of monsters. How often have you had the courage and 

curiosity to imbibe monster meat? Today, | will share another simple 

recipe with you that, | believe, originated from the Dalelands. By a) 
some accords, it is one of the oldest dishes in the recorded history 
of Faerun and eaten anywhere this particular nasty beastie is 
found. 


Yes! You can eat that! 


The dish is Baked stirge on toast. Now let me explain. Despite these creatures being notorious 
pests that feed on blood, they are quite edible and flavorful. Three stirges, butchered and portioned, 
is usually enough to make two servings of this sandwich or a single meal-sized sandwich. However, 
do not rush into eating a stirge! For safety reasons, the only edible parts of the beast are muscle 
knots at the wing base. A talented butcher can quickly remove these morsels for you and preserve 
feathers of stirge fat that only adds flavor to these cuts. 


But of course, stirges are not widely available. There are 

substitutes and several recipes that imitate the entire dish, and 

several, in fact, are easily replaceable by anyone. Pork ribs are a 

good substitute if seasoned well. Another one is pork chops, as 

long as they are not overcooked. The best substitute, however, a) 
flavor-wise, is blood sausage. Its rich flavor is close to stirge meat 
due to its sanguineous diet. Additionally, if you are using pork, you 
must invest time into sauces and marinates to replicate the sweet, 
acidic, and slightly smoky taste — this is exactly what we are doing today. 


Baldur's Gate has a lot to offer. 


As | mentioned above, this particular dish version is from the Lower City of Baldur's Gate. It is from 
poorer areas, so it lacks any sophistication, but it is delicious and filling still. The Smilin' Boar is 
known for its oddball pig theme as porcine dishes, and this version of the ancient sandwich uses 
thinly-sliced pork chops and is a morningfeast, served with strong, almost mud-like coffees and 
teas. With all of the above in mind, let us begin. This will be a two-serving recipe. 


Sauce and marinade: 


e 1 tankard of ketchup 

e 1/4 tankard water 

e 1/4 tankard apple cider vinegar The sauce and marinade 

¢ 1/4 tankard brown sugar together are important to 

+ 1/4 tankard plum sauce replicate the flavor of stirge 
e 2cloves of finely pureed garlic peek 

e 1T smoked paprika 

e 1tcayenne pepper 

e 1/4t Chinese five-spice powder 


(1 tankard of fruity ale to add to the sauce to marinade pork as well as at. of red pepper paste, bay 
leaf, and two crushed garlic cloves) 


First, we will make the sauce. Add a teaspoon of neutral vegetable oil or sesame oil and heat it up. 
Add garlic mash and cook whilst constantly stirring for one or two minutes. Do not let it burn. Now 
add the rest of the ingredients into the saucepan and mix well. Cook on high heat until the sauce 
starts to boil. Continue cooking while stirring for up to five more minutes, and reduce the heat to 
simmer. Now, let it slowly cook and thicken for twenty minutes or so. When the sauce is ready, you 
will be able to have it coat the back of the spoon and stay in place after you do the finger-wipe test. 


Once ready, let it cool. To make the marinade enough for six thinly-portioned pork chops, add one 
tankard of the sauce and one tankard of ale with crushed garlic cloves, a bay leaf, and red pepper 


flakes or paste. 
Toast: 


e 2 sub-sized santrath (brioche) baguettes 

e 3 eggs 

e 1 tankard white wine Ca) 
e 1.5 T lard or fat 

e 1/2 lemon 

e 2T chopped parsley 

e 2T dill 

e 2T basil 

e 1 sprig of thyme 

e 1/2 tankard of chicken gravy 

e 1/2 tankard of freshly shredded cheese 
e 2 handfuls of fresh arugula 


The secret is the santrath's 
sweetness — a special bread 
from Athkatla, Amn. 


First thing first, make the marinade and season all the thin pork chops with salt and sugar. 
Submerge them in the marinade and let it be for at couple of hours at least, or overnight. If you want 
your chops even thinner — using a meat tenderizer mallet is an option, but be warned, it will make 
the cooking time much shorter. When the marinating is done, remove the chops and pat them dry, 
season with salt and pepper again and set aside in an icebox. Pour all of your marinade into a 
saucepan and boil it down to one third of it amount. We need it to thicken again but to a glaze level. 
It will take some time so its a good thing to do ahead, before you start cooking you meat. Taste the 
glaze and adjust its acidity, sweetness, and saltiness. Keep warm and set aside. 


Prepare the bread next. Beat together the eggs, add salt and 

pepper. Now gently brush the egg into both of the santrath 

baguettes, sliced in the middle length-wise. Three eggs is just 

enough for all four slices. Heat up a skillet with butter and fry bread © 
on all sides. Set aside and keep warm. 


; ; ; E Some prefer thick cut chops, | 
We are making two types of stirge on toast. One will the panfried like thin, next time | might even 


and baked in wine or, more precisely, poached. Te other will be bread it! 

seared and tossed in glaze. Melt lard on a skillet and heat it up. Do 

a quick sear for all the chops on all sides. We want some color but don't want to overcook. A minute 
on high flames per side would be enough. Set aside three seared chops and leave three on the pan. 
Add white wine, squeeze half a lemon into the wine, toss the remnants of the fruit in, add a sprig of 
thyme and place in a pre-heated oven. We want the oven to be at 425F. (for thick pork chops, their 
final inner temperature should be at 145F). Bake them, basting every other minute for about 10 
minutes. Do not go over 15 minutes! 


While this meat is being baked, chop the rest of the chops into bite- 

sized pieces and toss them together with the thickened glaze on 

medium high heat, regularly tossing them to coat evenly in thick 

dark sweet glaze. It should take just enough time to finish as it is for 

the rest to bake. a] 


Now finishing touches. Split freshly shredded cheese in two. Chop Toi asa eee 

up herbs, mix them and split in two. Mix half of herbs and half of lemony and refreshing baked 
cheese together and set aside. Take half a cup of thick chicken and braised meat. 

gravy, heat it up and stir in the cheese. Make sure it's well melted 

and incorporated. Taste, make sure it's not overly salty. You will need to mix the rest of the herbs in 
right before serving. 


Assembly time. Open up the eggfry bread and line the bottoms with 
a handful of fresh arugula. Watercress is another good choice, 


especially if you live ina swampy area and have it available locally. 
Layer baked stirge or chops on one and glazed chops on the other. 


Top the baked morningfeast sandwich with cheese and chicken @ 
gravy and close the sandwich. For the glazed stirge — make sure 

there is enough glaze in the sandwich. Add shredded herbed The second one is thickly glazed 
cheese on top of the glaze and quickly blast it with flames to let it. in sweet, sour, and slightly spicy 


goodness and topped with 


Use a salamander - literal or a kitchen type, using a spell or a 
melted herbed cheese. 


kitchen torch is a second best option. Close the sandwich and 
serve. 


| know, | know, this morningfeast is not as titillating as eating a bloodsucking beast, but the flavor is 
next to the real thing. | could eat stirge on toast every morning if i could. | do hope you enjoyed this 
dish and we will meet again in just a single tenday to continue a tour of Baldurian cuisine. 


Amarast, my friends, and until we have more monster meats to try, stay safe and happy. 
Yours as always, 


Juniper Churlgo 


Fendarl's Gate Morningfeast & 

If you've ever traveled by the River Chionthar, you've likely passed 

the small, unassuming shepherd village named Fendarl's Gate. 

Despite its size, you can always find lodgings and simple food 

there. We will make one of the typical morning feasts in Fendarl's 

Gate, and, as | promised the last tenday, we will use up any roasted 

pork leftovers you might've saved. @&® 


Hardbread: A map, for those who would like 


¢ 3 tankards (cups) of bread flour fo visit. 


e 1/2 tankard (cup) of warm water 

e 1 tankard (cup) of cold water 

e 1T. yeast 

e 1 pinch of sugar 6 
e 1/2 t. salt 


Be gentle with the dough and it 
We will begin by making hard-crust bread we will serve the will reward you with texture. 


morningfeast on. You will need half a tankard of warm water, one 
small spoonful of dried yeast, a pinch of sugar, three tankards of 
flour, one tankard of cold water, a pinch of salt, a pinch of large- 
crystal salt, and a pinch of powdered red pepper. Bloom the yeast 
in warm water with a pinch of sugar. When foam appears, add in 


the rest of the water, and one tankard of flour, mix well, sprinkle a) 
with salt and pepper, add the rest of the flour, and knead until 
smooth. Brush two pie molds with oil and put the dough in, gently Crusty bread is a staple of my 


pressing it into a rough flat shape, spreading evenly or as even as orp ingieast 


you can make it. Brush the top with oil, cover it, and let it grow 

double in size. It should take about an hour in a warm kitchen or an hour and a half in a chilly room. 
Remove the covering, and with a fork, prick the dough in a circle at the edge. Your bread will 
deflate. Now sprinkle it with coarse crystals, of course. Let it rest as you pre-heat the oven to 450F. 
Place a sheet pan of water at the very bottom of the oven and your pie tins in the middle. Bake for 
30-40 minutes until the top is hard, crusty, and browned. 


The second part of this morningfeast is kitchenscrap gravy. You 
know how to make gravy, so | will skip it this time. | made beef and 


cheese and mushroom gravy, using all the scraps | had from the 
night before. Keep it bubbling on low heat until you're ready to 


serve it. © 


In another pan, melt a spoonful of butter and add double that Everyone can make 

amount of frying oil. Slice your leftover boar or pork roasts into a eggs...Right? 

bread-slice thickness and toss them to brown in the oil and butter 

mix on medium heat. Keep an eye on it so the pork doesnt burn. We want it browned and crusty. In 
the end, throw into the butter some leftover herbs, like thyme, garlic, and sage, and spoon the now- 
fragrant oil over the sliced roast. 


Boar and eggs: 


e 5 slices of roasted pork per serving 

e 4 large eggs 

e 1/4 tankard (cup) of milk or cream 

e 1/4 tankard (cup) of chopped green onions or scallions 
e 2 leeks 

e Salt & pepper to taste 


Browning pork will have to be done simultaneously as you are making your fluffy eggs. Take four 
eggs, beat them together with one-fourth tankard of milk, sprinkle with salt and pepper, add a pinch 
of powdered red pepper, and a generous handful of very thinly sliced spring onions and leeks (you 
might have pan-cooked leeks from the night before if you do, use them). Mix well and pre-heat a 
large frying pan with oil. We want the oil to be hot so the eggs will start cooking immediately and 
puff up. Whip the mix again and courageously pour it into the hot pan. Cover the pan so the top is 
being cooked too. Check the color of the eggs three minutes in, reduce the heat, and keep cooking 
covered. When the eggs are light brown to golden on the bottom and the top is just slightly wet, 
carefully fold the eggs in half. Cut with your spatula in two and serve immediately. 


Put the bread-plate at the bottom, layer fanning the browned boar 
slices, and on the other side of the bread, place the green eggs. 
You should have enough for two servings. Serve the gravy ina 
bowl on the side. You can break off a piece of bread, top it with egg 


and a slice of pork to finish the morningfeast finger-sandwiches, dip a) 
itin the scrap gravy and enjoy. As | promised, we got another 

simple morningfeast dish and used up a bunch of things in the Simple look, simple food, 
kitchen instead of throwing it all to the pigs. comforting taste. 


Next tenday, | will tell you about my semi-successful attempt at 
making a Tantran Baeranth. | promise you, there are no rats and cats involved despite what some 
might tell you on the streets of Tantras! 


This is all | have for you this time, my dear friends. 
Amarast and until the next time we meet. 


Juniper Churlgo 


Fryplate & 


Good tidings, dear reader. 


Today | present you with a delectable and nourishing fare from the 
Savage Frontier. As | traveled past the village of Mornbryn's Shield 
several seasons past, a dumpy caravan hand, who's passed the 
village many-a-times, told me about a local curiosity — the oh-so- 
creatively called "Shield moss." | had to investigate. Locals 


recommended a beautifully named eatery called Maid of the Moors, © 
noting that a halfling of my stature would find her belly happily filed 

with the Maid's generously piled-up dishes. | will talk about some of — Be wary of trolls! 

the foods of note | found at the restaurant (and no, regrettably, no 

"Shield moss" was served to me that day). 


One of Maid's staples, recommended by the eatery's delightful staff, was something called a 
"Fryplate." A morningfeast of vegetables and eggs. Below, | am reporting an attempt to recreate the 
dish in my humble burrow. 


Take a handful of plump tomatoes and slice them lengthwise. For 

the best result, find the most oblong fruits. | recommend sweet 

tomatoes from Mistledale. Take your favorite skillet and generously 

lard it up. However, drizzling it with flavorful olive oil from the Blade 

Kingdoms brings out grassy notes and adds complexity to the dish. 

Place your sliced tomatoes, cut-side up, onto the skillet. Sprinkle a) 
them with salt, minced garlic, and herbs like parsley, chives, and 
rosemary. You can purchase most of them from Aurora's Emporium 
if you are in a pinch or need to feed an entire household. Drizzle 
more oil over the seasoned tomatoes, turn up the heat and cook 
covered for about 10 minutes. 


Don't be shy on herbs! The 
more, the merrier, like a good 
halfling hootenanny!" 


Meanwhile, throw another skillet on the flame and fill it with bacon (I personally prefer cubed ham) 
and a handful of wild mushrooms. Fry it all together on high flames with a sprinkle of salt and 
pepper, until mushrooms are delicately golden-hued like Lathander 's "holy symbol" at dawn. 


Not what it's been 10 minutes, uncover the tomatoes and inhale the 
mouthwatering aroma. Take a utensil, a gnomish fork would do, and 
press down on tomatoes to flatten them and release the juices. 
Keep the skillet uncovered and cook until the liquid is almost 
completely gone and tomato skin starts getting caramelized. 


Now that you have 2 of 3 parts of the so-called Fryplate, you can oO 
start working on the star of the show. Take a handful of black 
peppercorns and crush them with a pot or a skillet. Asking a 
barbarian friend to help would be a bad idea, believe me. Toss the 
crushed peppercorns into a sauce pot, toast it on high flame for a 
minute or two and add a 1/4th of a tankard filled with your favorite 
stock. You can make your own or find an inn with an open kitchen 
window early in the day and scoop some stock while the cooks are 
distracted. Add a drizzle of brandy. My personal favorite is Sembian 
brandy, but you can follow your muse. Cook the ingredients © 
together until reduced, then add fresh cream, just a bit to flavor, and 

thicken it sauce. Taste, season, reduce, and keep warm. (If you are The more peppercorns you add, 
looking to impress easily amused simpleton humans, add brandy ie goes iE ge Dono, 

, ; ‘ : . : cram with make it look ALMOST 
first, then tilt the skillet to light it aflame. Us hin are not prone to papetang 

such faff.) 


Soft and squishy, just like mama 
used to fry. 


Prepare yet another skillet; yes, you need many skillets! | do not envy Maid of the Moors' 
dishwashers! Crack three or four eggs into a bowl, season, mix well with a spoonful of cream, then 
deposit it onto a buttered-up skillet. On low, start moving the egg mix. You will see cooking soon, so 
pay attention! As the eggs start to thicken, add the peppercorn and brandy sauce, making sure not 
to add too much. We need eggs to be gooey, not soupy! Continue cooking the eggs while moving it 
around with a spatula as you jerk the skillet on the fire back and forth. When the eggs are 
coagulated and cooked but are still soft and creamy, take off the heat and get ready to assemble the 
whole Fryplate. 


Now your tomatoes will be ready. Carefully scoop them out and 

place them carefully on a serving dish. For a more rustic 

experience, serve it all right in the skillet! Atop the tomatoes, pile up 

your cooked bacon and mushrooms. Generously sprinkle them with 

thinly sliced almonds. Carefully transfer the eggs from one skillet to 

the serving dish atop the fragrant assembly. Now all you need is to a) 
make it pretty and sprinkle it with some sliced almonds, drizzle 
peppercorn sauce if you have any left, and strategically place fresh 
herbs and/or chives on the mound. 


Now image a heaping pile of 
bacon and mushrooms. 


And here you go—the Fryplate from Maid of the Moors of 
Mornbryn's Shield. Granted, my version took some liberty with the 
presentation, as the good folk of the Maid piled the fried goodies on 
a plate for you, but to people from the City of Splendors, or the 
Forest Kingdom, my plating, | am sure, would appeal better. 


Remember to serve some hot flatbreads with your dish. | hope you 9 


enjoy this exotic recipe from the fairway banks of the River Surbrin. The spiciness of peppercorns 


make it all taste better! 
"Amarast" for now my friends. 


Yours truly, Juniper Churlgo. 


Goldenstars 6 

Berdusk, the Jewel of the Vale. A lovely city to visit, and it's not far 
from lriaebor. Imagine you are waking up at a cozy inn with the first 
rays of sun cheerfully prancing along the glittering waters of the 


River Chionthar. You find the latest issue of The Twilight Tome and a) 
sit down by the water with a handful of freshly-fried egg-fried hand- 

buns filled with gravy, sausage, and potatoes from a river-side Do not afraid to get your hands 
bakery—true halfling bliss. dirty! Mash and smash! 


Anyone who's ever visited Berdusk knows of goldenstars, a local 

specialty, sold virtually on every corner and served for morningfeast, highsunfeast, and eveningfeast 
alike. This is an easy but finicky recipe that you will not regret learning. A typical meal in Berdusk 
consists of a plateful of goldenstars, a healthy serving of stew, or a platter of fried sausages, bacon, 
and chicken, all drowned in thick chicken gravy. 


Dough: 


e 4 tankards (cups) of all-purpose flour 
e 1/2 tankard (cup) of vodka 


e 1.5 tankards (cups) of boiling hot water © 
e 2tsalt 

e 1 eggwite for sealing Shaping patties is always a 

° pinch of turmeric (for color, optional) grand challenge. Make sure 


they are sealed so the gravy 


As in so many cases with dough, we can prepare it ahead of time. Goes NGL leal Gur nOoL ol: 


The same can be said with chicken drumsticks that we'll roast to 

serve with fried bacon, sausage, and cabbage sprouts. Make a quick marinade using yogurt, garlic, 
oil, ginger, cumin, paprika, turmeric, salt and pepper. Mix well and submerge drumsticks in the 
marinade. Keep cool overnight. The next day, release your baking dish very generously and bake 
on high flame for twenty-five minutes, then flip and bake for ten more. Easy. Now dough. Simply mix 
four tankards full of sifted flour, a spoonful of salt, one and a half tankards of boiling hot water, and 
half-a tankard of high-proof clear alcohol. Keep working until the dough is smooth. Rub with melted 
tallow and leave chilled to rest. Make brown gravy with generous amounts of seasoning to your 


liking and vegetables. Strain and potion them to freeze. Frozen gravy is much easier to add to the 
stuffing later. 


Stuffing: 


e 1 tankard (cup) of gravy 
e 19 oz of sausage 
e 2/3 tankard (cup) of finely diced potatoes 


e 1/4 tankard (cup) of finely diced onions st) 
* 1/4 tankard (cup) of chopped parsley | should invent a special mold to 
¢ 1/2 T dried oregano fry the goldenstars in... 

e 1/2 t pepper 

e 1tsalt 


Now - the stuffing. We will need sausage meat (remove casings if your sausages are already 
portioned by the butcher), finely diced potatoes, finely diced onions, and fresh green parsley. 
Separately, fry onions and potatoes in a bit of tallow until golden. Add both vegetables to the 
sausage, as well as chopped parsley, salt, and pepper. Roll your sleeves and mash the meat until 
mixed well. If you are unsure about seasoning, pinch a small piece of meat stuffing, fry it off, and 
taste. Cover the stuffing and chill until ready to shape the handpies. 


Divide your dough in two and roll it out as thin as you think you can 
handle it. It is a dry kind of dough, and it will seal and harden quite 
well as you fry your pies. Use a cutter to portion out squares of 
dough. We then will add a spoonful of the meat mixture to each and 


a piece of frozen gravy. Use water or egg white to seal the dough in a) 
a roughly triangle shape. Add fat or vegetable oil to a skillet and 

pre-heat. When the oil is well heated and rippling, reduce the heat Make those chickens take a 

to medium flame and fie your triangles on both sides. Pat your bath in gravy. 


patties dry off of all oil. 


Now beat together four eggs with a small drizzle of water and two spoonfuls of wheat flour. Add salt, 
and pepper. Now you need to be fast. Dunk your patties in the egg mix, let them absorb the egg, 
and quickly transfer them one at a time to a pan filled with hot oil. Your eggs will bubble up and cook 
quickly. Flip, drain, and prepare to serve while they are still hot and golden. 


Serve them in a big generous pile, and toss in any pieces of fluffy 
fried egg that were leftover or fell off as you fried the bread. Serve 
with a platter full of fried sausage patties, bacon, drumsticks, and 
cabbage. | added some sweet-pickled tomatoes as the flavor cut 
well the sauce-pot worth of yellow chicken gravy that the entire 
plate is drowned in. 


A beautiful Berduskan morningfeast that can satisfy even the © 
hungriest halfling. If you have goldenstars for any other meal, | Take a basket of goldenstars on 
recommend you a huge pitcher of Berduskan Dark to go along with the road. They are a perfect 

it. road snack. 


A always, dear friends, be fearless in the kitchen and be fearless 
when you see that exotic food on the menu! Amarast, and until the next tenday. 


Yours truly, 


Juniper Churlgo 


Illistyl Elventree's Morningfeast & 
Good tharsun, my friends. Is there a better meal than 


morningfeast? Absolutely not... Apart from highsunfeast and 

eveningfeast, of course. Waking up and having a platterful of hot 

delicious foods in front of you every day is something to strive for 

and save your adventuring coming to pay for in your retirement. 

Today's simple recipe comes from Illistyl Elventree, who served it 

back in the day in Shadowdale. If you've not heard of Illistyl, you 

must've heard of her adventuring troupe — the famed Knights of 

Myth Drannor, and she was a student of Jhessail Silvertree. © 


The town of Shadowdale, for 


The hearty morningfeast dish is made with all things bought locally Gayeneiniersstodinivisting 


in Shadowdale. Sweet tomatoes, sweet onions, fresh eggs, black 

sausage, grilled flatbreads, with some chilis and paprika, and a 

sprinkle of herbs. The eggs are served in thick stewed tomato broth, a bowl of simple onion soup, a 
side of grilled tomatoes or other vegetables, flatbreads, cheese, and black sausages, all steaming 
hot. 


| will not repeat a flatbread recipe nor the onion soup, as we've made both before. But | will share 
with you that this time around, | used leeks and sweet onions, all chopped and cooked until golden 
in butter, and later drowned in beef stock and cooked with a pinch of salt, a pinch of pepper and | 
kept the soup fatty as it makes it so much cozier to sip on a cold winter morning. Flatbreads are 
simply made with flour, salt, and hot water. 


Tomato broth (2 servings): 


e 3 large or 4 medium tomatoes 

e 2/3 large sweet onion 

¢ 1 anchovy filet a) 
e 3 garlic cloves 

e 1/4 t. grated or powdered ginger 

e 1/2 t. paprika 

e 1/2 T. red chili flakes or chili paste 

e Lemon juice & tomato paste to taste if needed 
e Salt & pepper to taste 


Soup and bread, we already 
know how to make so we will 
Skip it. 


Let us begin by washing tomatoes and cutting out its stem, and on the bottom of the fruit, make a 
cross-cut. Bring a pot of water to a rolling boil and submerge tomatoes into it for just three minutes. 
You will see when it's time to take them out when the skin begins to peel on the cross-cut starts. 
While the tomatoes are cooling, finely grate the onion and reserve the juice. 


On a frying pan, drizzle one teaspoon of olive oil (don't use extra 
virgin as it will turn bitter), and toss roughly chopped garlic in the oil 
along with a single anchovy filet. On medium-low heat, cook until 
the anchovy falls apart, then add grated onions and pour in any 
reserved onion juice. Cook on the same flame until onions turn 
golden, regularly stirring to avoid any burning but caramelization is 
acceptable. Roughly dice the tomato and reserve any tomato juice 
and seeds spilled in the process, then add it all to the pan. Reduce 
the heat and cook covered, occasionally stirring to avoid any burning. The tomatoes will soften after 
at least twenty minutes of stewing. 


Fresh local tomatoes are always 
better than magically grown in 
hot houses. 


You will know when they are ready — when pressed down with a fork, they will turn into mush. Use a 
masher or a spoon to mash everything in a pan. Add some pepper and sprinkle with salt. Taste and 
adjust flavor and seasoning to taste. All tomatoes are different, and if you use starchy tomatoes, you 
might want to add a bit of water to make them less mushy. If your tomatoes are not acidic enough, 
add lemon juice to balance the taste, and if they are not sweet or tomato-y enough - stir in a bit of 
tomato paste. Cover and continue simmering it until it's ready to be served. We want the tomatoes 
to remain hot. 


Eggs (2 servings): 


e 6 eggs 

e 1T. unsalted butter 

e 2T. full-fat milk 

e 1t. paprika 

e 1/2 t. white pepper 

e 1/2 t. ginger powder 
e 1/2 t. red chili flakes 
e 1/4 t. powdered garlic 


e Dash of salt a) 


We will be using three large eggs per person. In the Dalelands, Hearty morningfeast with a hint 
they use duck, goose, or even quail eggs, but if a chicken is all of heat. 

you've got — it's perfectly serviceable. Melt butter on low flame in a 

frying pan and add the eggs with all other ingredients above whipped together. As the eggs are very 
slowly being cooked, you need to continuously stir them simultaneously while moving the skillet 
around the flame. Continue to move the mixture around the pan, scraping the bottom. Remove the 
eggs from the heat when they start to come together but are still soft and gooey. 


Now to plate it all quickly while everything is still hot. Sooon eggs 
into serving bowls and ladle hot tomatoes onto the eggs. The hot 
liquid will continue cooking them, so if you don't like your eggs soft, 
just keep them in the broth longer. Sprinkle sliced green onions and 
serve. 


| made four flatbreads to go with the eggs and grilled some sweet 

tomatoes, sprinkling them with some sea salt and a drizzle of olive 

oil. A small bowl of piping onion soup on the side. Sadly, | could not 

find black sausage to fry alongside the rest of the morningfeast, but 

any meat would work. © 


This hot mix of eggs and tomatoes can be spooned on the 
flatbread, and if you like your eggs gooey, you can spread them as 
if they were toast. 


Grilled tomatoes can be 
smeared across flatbreads too. | 
wish | had black sausages with 
it. 

Dear friends, | will be traveling and will end up in Baldur's Gate in 


the next two tendays, but | will try and deliver some Baldurian 
dishes; if not recipes, | will at least try and do some testing of some of the dishes | have prepared. 


If you see me in an eatery somewhere in the Gate, please, do not be shy, come say hi! 
Until next time. Amarast, 
Your friend, 


Juniper Churlgo. 


Kedgeree in Green Simmersauce & 


Ah, Tethyr. This tenday, my dear friends, 
we are going back to the so-called 


Empire of the Sands. To be honest, | 
simply can't stay away. Interestingly 
enough, "Empire of the Sands" is a 
misnomer as the nation is green. Just 
as green as what we are making today. 
Why is the land of forests called the 
Empire of the Sands, you ask? | was 
once told that the title was created by 
leaders of Zazesspur a long, long time 
ago as a way to attract northern 
tourists. But | cannot guarantee you that 
this statement is in any way accurate. 


@6@ Tethyr, land of forests green, 
Where elves and humans live 
serene. 

A kingdom proud and free from 
strife. 
Reborn from ashes, fire, and knife. 


Tethyr, the home of lions brave, 
Who guard the realm from tyrant's 


grave. 
A nation strong and fair to all, 
United by the Queen's wise call. 99 
— Tzelina Talltankard of Zazesspur 
We made meals from Tethyr; many of 
them have a certain green freshness, 
and simple peasant fare in Tethyr is not much different. The Tethyrian coastal dish and/or term 
"kedgeree", is a type of a morningfeast made out of the previous day's leftovers—scraps of 
vegetables, meats, sometimes fish, all fried with onions and oil. Highsunfest brings another way of 
using up leftovers: meats, ham, beef, parsnip, potatos, all drenched in a green simmersauce of 
spinach or mint and hot green peppers. But what will happen if we want to have kedgeree as a 
highsunfest but do not want cold leftover pies? Well, we make a stew—kedgeree in green 
simmersauce! Let us begin! 


Stew (4 servings): 


e 1b round or brisket, cubed 
e 3/4 tankard (cup) cooked and cubed ham 


e 2 quarts of unsalted chicken stock a) 
e 1 large onion 

e 3/4 tankard (cup) cubed parsnips You know what they say in the 

e 1 tankard (cup) cubed waxy potatoes south: spice is the spice of life. 


e 1 small carrot diced 

8 oz fresh spinach 

5 large hot green chilies 
e 1 large bay leaf 

e 1 bunch parsley 

e 0.5 oz fresh dill 

e 1.5 T grated ginger or 2 T powdered ginger 
4 cloves of garlic 

1 t garlic powder 

e 1T lime zest 

2 stalks of lemongrass 
2 t white pepper 

e 1tcoriander 

e 1tcumin 

e Salt & paper 


First things first, we need to prepare all the vegetables and meat. 

Start by cleaning the round or brisket, whichever you have handy. 

Remove silverskins and excess fat. Cube the meat into roughly 

inch-sized cubes. Toss the meat in half a teaspoon of salt and black a) 
pepper and lay them out on paper towels for 30 minutes. Let the 
salt be reabsorbed, and the surface dry up just a bit. While you 
wait, dice up cooked ham, parsnips, and potatoes into roughly 
evenly sized cubes. Dice one carrot finely. Use a grater to shred an 


Certain types of green chilies 
are better in simmersauce than 
others. 


entire onion into a bowl and reserve the juices. 


With just a sprinkle of neutral oil, brown the meat cubes on all sides. Do not crowd the pan. Set 
aside and reserve juices. Do not wipe the fat off; instead, throw in the shredded onion and its juices 
and cook on high heat until it softens. Remove from heat and deglaze the pan with a bit of chicken 
stock. In a soup pot, toss in a tiny bit of oil and sweat carrots and parsnips for 5 minutes on 
medium-low heat. Add in ham, beef, onion, bay leaf, garlic powder, white pepper, coriander, and 
cumin, as well as two stalks of lemongrass, after you smack it with the blunt edge of a knife a few 
times. Add half a large spoonful of salt, but it's up to you how much you want to use. Pour in two 
quarts of chicken stock; note it will get darkened by all the spices. You can use beef stock, too, but it 
will make the stew look darker and muddier. Bring to a boil, reduce heat, and leave to simmer for 
about an hour. 


Meanwhile, roughly chop up your chilies, lightly oil a sheet pan, and 
toss the chilies with garlic on it. Bake them at 450 °F for 20 
minutes, but keep an eye on the peppers. We want them softened 


and slightly charred but not turned into cinders and crisps. Mince o 
one baked pepper and add it to the stew; put the rest, along with 
garlic cloves, into a bowl to be ground or into a fanciful device that This sauce has to made fresh. 


will turn them into a paste. Wilt the spinach on a hot skillet until it 
softens and add it to the peppers. Add fresh herbs, lime zest, and ginger. Blitz them all together into 
a green simmer paste. Cover tightly with film to avoid oxidation. 


Now that it's been simmering for an hour, add the cubed potatoes 
and cook for 30 more minutes. Let the liquid evaporate, but don't let 
it fall below the meat and vegetables’ level. Once the potatoes are 
soft, scoop the still-hot stew into serving bowls and spoon into it 


three or four spoonfuls of the simmersauce, mix, taste, and adjust © 
the seasoning. Don't forget to remove bay leaves and lemongrass. 
Serve with a dollop of sour cream and some leftover toasted bread Do not boil for an hour. Simmer! 


and butter from the night before. If you do not want a bright green 
color, add the simmer sauce to the stew and simmer it all together for 5 minutes before serving, but, 
admittedly, it will look darker and muddier. 


As expected, kedgeree is hearty and the simmersauce gives it that 
fresh herbal taste oh so popular in Tethyr. This recipe does have a 
significant downside: even though you can keep and freeze the 
stew itself, the simmersauce needs to be made fresh every time 
you reheat the leftovers. Herbs go rancid quickly and will turn black 
if frozen. 


| hope you enjoyed this tenday's dish. The next recipe is going to 
be sweet riverfish from the Dalelands. 


It has been a long day, my friends. Amarast, and until the next time 
we cook, a) 


Juniper Churlgo. Sour cream can be replaced 
with yogurt or left out altogether. 


Sembite Bread Pudding & 


And as promised, we are continuing making bread puddings from the huge loaf of sugarbread we 
baked a tenday ago. Last time, we celebrated Simril with sweet dried fruit bread pudding; this time — 
it is all going to be savory with hints of natural sweetness that goes great with sugar bread. 


Sembia is home to several species of succulent sweet-fleshed crab, both freshwater and from the 


sea. It also has access to sweet, juicy mayze corn from Maztica. These two elements are brought 
together with a mildly spiced, savory, and sweet bread pudding, oh so common across the country 
due to its relatively low cost. 


We will need a cast iron grill pan or an outdoor grill for the corn. 
Crab can be used freshly caught and shelled, or you can use some 
chopped jarred crab if fresh is not available. 


Bread pudding (3 generous servings): 


oO 


e 4 tankards (cups) of dried and cubed sugarbread (or challah) 


e 2.5 tankards (cups) warm full-fat milk Cut the amount of hot red 

* 1/2 tankard (cup) warm cream peppery odo ela in eu Waite 
more authentic mild taste. 

e 6 eggs 


e 1/2 tankards (cups) unsalted butter 

e 4 large ears of sweet corn 

12 oz fresh crab roughly diced 

e 3 handfuls of shredded cheese (Colby, Monterey, and mild Cheddar) 
e 2t paprika 

1/2 t nutmeg 

1/4 t allspice 

e 1thot red pepper (Shichimi Togarashi mix) 

e 1tofsalt 

1 t of black pepper 

scallions for garnish 

e mushroom and truffle gravy for dipping (1/4 cup per serving) 


Beat together eggs and spices until smooth. Slowly add warm milk 
and cream in, beating the mix with a whisk until fully incorporated. 
Cube the stale bread; we need it to be dry as it will absorb the liquid 
better. If you are using fresh bread, cube it and pop it into an oven 


at a low temperature to dry it out. Roughly chop the crab meat. If 6 

you are using canned or jarred crab — drain it well and, sprinkle with 

a tiny pit of salt. Spread it in a sieve or colander or paper towels to Grilling corn takes a long while. 

let it drain well. When you see this color — just 
keep going. 


Lightly brush the grill and heat it up. Grill corn on all sides, regularly 

turning them to develop flavor and darken. It will take a long time to develop defining scorch marks, 
depending on the grilling method. My hot cast iron grill took around 35-40 minutes. Once you are 
satisfied with the color, let the corn cool. Using a sharp knife and a large bowl, cut the cooked 
kernels off the cob. Keep the cob at the 90-degree angle, holding it at the top and cutting it down 
through the kernels. 


Use unsalted butter to grease ramekins generously. In a separate bowl, mix together bread, corn, 
and crab. Spoon the stuffing in. Mix and whisk the eggs again until frothy. Carefully spoon the 
mixture over the bread, filling the ramekins fully. If you don't like dry bread on top, soak the cubes in 
the mix beforehand and then spoon them into buttered ramekins. Try to ensure the crab and corn 
even distribution. Finally, you can add 1/2 tankard of shredded cheese to the mix, but that is 
optional. 


Bake them in a preheated oven at 375F for about 25 minutes. The 

pudding is ready when it's puffed up in the oven, and the egg mix is 

giggly but does not look wet. If you want to avoid cheese becoming 

too dark, top the ramekins with a handful of mixed shredded 

cheese 15 minutes into the baking. o 


As an accompaniment to dip into or pour over — | brought leftover 
common mushroom gravy to a quick boil and added a heaping 
teaspoon full of thinly sliced truffles in oil. A little bit of butter to 
finish the gravy — while it is still hot, simply stir it in as the butter 
melts. Taste and adjust the seasoning and serve on the side. 


Sprinkle with green onions and 
get ready to dip! 


And this is all | have for you this tenday. We used up leftover sugarbread and made a Sembite treat. 
| hope you celebrate the winter festivals with your family and friends. Amarast. 
Your friend, 


Juniper Churlgo. 


Wine Sausages & 


Well met, fellow travelers and pursuers of culinary experiences 
from across Toril. This tenday, we are returning to the nation of 
Tethyr and to the shaded floral oasis of civilization in the sea of 
forest. We have visited the Oak-Father's Boon before and tried the 
strange cinnamon-packed bowl of hares stew. Well, this is one of 
many dishes the eatery is known for. Today's recipe is wine 
sausages, made, as is common in Tethyr, with generous heapings 
of mint and sometimes other herbs. We've learned that mint is a) 
essentially one of the staples of Tethyrian cuisine, probably thanks 


4 . A humble sausage — one of the 
to all the forest people, wild elves and druids and some such. 


most common foods in Faerdn. 


Wine sausages are stuffed with meat and abundantly flavored with 

mint. However, | do not have the tools to stuff and case my sausages, so we will improvise. We will 
cook sweet herby sausages in red wine, heavily infused with fresh mint. The dish is sometimes 
served as a side dish during feasts at the Boon alongside the bowl of hares. | like ordering a skillet 
of sausages as a morningfeast. We will need a small cast-iron skillet to cook and serve the dish in, 
as well as a bowl to keep a herby mint sauce on the side. Let us begin. 


Mint-wine sausages (makes 1 serving): 


e 2 uncooked sweet Italian sausages 
e 1/2 tankard (cup) sweet red wine 

e 1/4 tankard (cup) dry red wine 

e 1 small shallot @ 
e 1 small leek (optional) 
¢ 2 sweet bell peppers 


These peppers is that one time 
you should not be afraid to burn 


e 1/4 tankard (cup) black olives the skin; burning hands is an 
e 1tunsalted butter option. 
e 1T frying oil 


e 1 tankard (cup) chopped fresh mint, loosely packed 
e Salt & pepper to taste 
e Equipment: 6.5 in cast iron skillet, cheesecloth (optional) 


Begin by preheating the cast iron on low flame with oil and butter in 
it. Finely dice one shallot and, if you decide to go the optional route, 
one small leek's white parts. Add them into the cast iron skillet and 
let them slowly cook, soften, and develop color and sweetness. 


Meanwhile, score the casing on two sweet sausages at an angle, © 
as we don't want them to shrink. On high flames, sear sausages on 
both sides until they are nicely golden brown. You don't need to Simmering and reducing is the 


cook them through — we are just for the color. Remove the longest part. 


sausages, set aside, and wipe the oil. Add a dash of wine to 

deglaze and scrape the fond. Do not do that if the pan is blackened and burned! Set aside — we will 
add it in with the wine later. Cut up sweet bell peppers into strips. Red and yellow are preferred 
colors. Add a dash of oil to a skillet, and on high heat, sear the sliced peppers, flipping them around 
to achieve even color. Don't forget to sprinkle them with a bit of salt. They will slightly soften and 
develop charred skin in spots in about four minutes, but much quicker if you do not crowd the skillet. 
Once some color and blackened spots appear, remove from the heat and set aside. 


Next, we will start assembling the main skillet. By this time, your 
shallots should be soft and fragrant. Split your olives in two, then 
set aside half and quarter them. | used black and green olives, but 
the original recipe called for black only. Roughly chop the mint. Add 
all the wine and reserved deglazing liquid to the skillet on top of the 
cooked shallots. Bring to a boil and reduce to a simmer. Add 
chopped mint. Important note: we will cook mint in wine; in the end, 
it will be dark and unsightly. If you want your dish to look smoother 
and you don't want to eat wine-boiled herbs, pack mint into a 
cheesecloth pouch, tie it up, and submerge it in the wine sauce to 
cook. When it's ready, you can remove the herbs and keep the a) 
minty fresh flavor. Add olives. You can reserve some to add to the 


dish when serving. If you do not want cooked mint 


in your dish, follow my advice to 

Simmer the sauce down until it's reduced by about one-third and POE Aetneeig 2 MMi S52 
thickened a bit from the vegetables. Taste the sauce and season etn nadine UN erzed ig 

A i : . i paste could work too, but I've 
with salt and pepper. If you like the sauce to be a bit thicker, mix a Pais Stanie 
small spoon of corn starch with wine and add it to the sauce. Now 
add the sausages and peppers, make sure they are mostly 
submerged, and simmer them in the sauce. It should take ten to 
fifteen minutes, depending on how pre-cooked were peppers and 
sausages. Remember to turn the sausages and peppers over to 
avoid a dry top. Mind the stove — the wine will splatter everything a) 


around the skillet. No need for the mint and herb 


sauce, but I think it makes a 


The sauce will dye the sausages, and the wine will thicken—perfect ies 
nice side. 


for scooping it with bread. But while the sausages are cooking, we 

will make a nice mint sauce to go on grilled bread. | like topping an 

open-faced sandwich of wine sausages with peppers, a dollop of sauce, and this fresh, herby mint 
sauce. 


Herb-mint sauce (makes one bowl): 


e 1/4 tankard (cup) green olives 

e 3 cloves of garlic 

e 1/2 tankard (cup) non-virgin olive oil (virgin oil will become 
bitter) 

e 2 tankards (cups) 

e 1 lemon's rind 

e 2T lemon juice 

e 1 tankard (cup) bright-colored greens like spinach or parsley 


Roughly chop all ingredients and use a food processor to blend © 
them into coarse mush. Taste, season to taste, give it another stir A guidebook penned by the 
and scoop into a bowl. Grill some bread or make pre-sliced Master Traveler Volothamp 
croutons. Geddarm and a tankard of wine. 


Now to serve: simply take the skillet off the flames and serve to 
table, still bubbling. Sprinkle with some chiffonaded mint. We used 


two types of wines, one sweet, like Midnight Star (good to serve 
with the dish), and dry, like Arabellan Dry. 


Breakfast of adventurers and dwarvish champions. Don't worry; by 
this time, all alcohol has been evaporated. You can easily scale the 
recipe up one-to-one, but the cooking times will increase, and it will 
take longer to reduce the sauce. 


This is all | have for you this time, friends. Be sure to stop at the a) 
Oak-Father's Boon if you are passing Mosstone; you will not regret 


it You could also give the wine 


sauce some heat by crumbling 
Next time, | will bring you a tavern smallbite recipe, to no surprise, in dried hot peppers, use 
again from Tethyr, and we will try to make a pastry from Ravens Manica on Thayer: 
Bluff at the tenday's end. 


Amarast and stay well-fed, friends. 


Juniper Churlgo 


Highsunfeasts ©& 


Blood Sauce and Beer-Battered Fishfry & 

Today, like every self-respecting halfling, | am craving good ale, good fry, and good spice. So 
today’s dish is very familiar to anyone traveling the Sword Coast. What is more abundant than fish 
and fries in the eateries and pubs of Luskan, Baldur's Gate, and Waterdeep? Well, freshly fried fish. 
Some get to be seasoned and fried whole to be munched on with spiced ales, while others get 
dunked and battered and sauced. 


I've passed the City of Splendors many months ago, and what | 
found peculiar is the sauces they serve with such fried marine grub. 
This particular meal comes from the famed Yawning Portal. If 
you're an adventuring sort, a heroic thrill-seeker, or a fortune-finder 


like my dear brother Porto, you’ve spent many-a-night at the Portal a] 
and had the pleasure of meeting Durnan, the grumpy proprietor of 

the fine establishment. Its ever-changing menu had battered fish Make sure your frygoods are 
the night of my visit. Nothing special about the fish. Whitefish very dry before you mix them up 


served with battered zucchinis, but a duo of bickering cooks, Frinli ipoLol 


Hinkille and Merin Falle whipped up a batch of what they called 

blood sauce to be smudged atop the fishfry. My research uncovered that the sauce originated from 
sweltering Calimshan where it was prepared with handfuls of hot peppers, but Waterdeep’s version 
used more commonly available horseradish. So let’s talk about how to make this easy sauce... and 
the fish too, | suppose. 


You can use any fish for this fry. Fatty fish goes better with 

horseradish, but flat and white fish such as cod or snapper is what 

they used at the Yawning Portal. First things first: slice the fish and 

a vegetable of your choice (zucchini, in my case) into somewhat a) 
uniform flat slices to help with cooking times. Toss them with salt 
and pepper and leave them be. What we want is for the salt to draw 
excess liquid out of the things we are frying. We will dab them dry 
before battering, so be ready to make a bit of a mess. 


NO LUMPS! 


While the salt is doing its magic, make ale batter. You want to use a cup of nice thick-bodied bready 
beer or ale. Mix it with a cup and a handful of flour, egg, salt, pepper, hot pepper flakes, and 
powdered garlic, and stir it all together until all clumps are gone. Prepare a plate with flour with a 
dash of salt and pepper for dusting. 


When you know your fish and vegetables and well-dried and 
dabbed, dust them with flour, dip them in batter and throw them into 
a pre-heated frying oil cauldron. If you are like me, pan-frying is an 
option, but instead of getting fluffy bits, you will be left with flattened 
pancake-like pieces. Both fish and zucchinis cook quickly, so keep 
an eye out and take out once the batter is dark golden and crispy. 
Let the freshly fried bits rest and drop oil on a wire rack and serve 
as soon as you can, maybe a minute after you take them out. Serve 
the blood sauce on the side and sprinkle with crispy fried garlic, 
onions, or leeks. 


Now, lets talk about the star of the event—the blood sauce. You can 
make it ahead of time, and the ladies at the Yawning Portal cooked 
it in a massive pot that was bigger than a well-fed halfling. You will 
need tomatoes, preferably from down south, hot peppers from the 
Vilhon or Maztica, bell peppers, garlic, horseradish, salt, a dash of 
sugar, and a drizzle of lemon juice. You can remove tomato skin by 
putting them into boiling water for a minute, but it’s not necessary. 
For horseradish, you will have to grate or purchase jarred 
preserves. Crudely chop all the ingredients and place them on 
medium heat, cover, and cook until all the vegetables are soft and 
can be mashed. Remember, the heat of peppers and horseradish 


oO 


There is nothing better than 
fresh sweet tomatoes and hot 
green and red peppers. If you 
are like me, you will enjoy this 
sauce. 


oO 


Let it chill and mix the flavors 
well. Salt well as chilled foods 
tend to hide saltiness. 


reduces as you heat the sauce, so make sure to save some minced and mashed on the side to add 
at the end when the blood sauce is chilled. When everything is soft, remove the cover, mash, and 
cook until the liquid evaporates, leaving a thick sauce behind. For me, it took about 2 hours, but my 


pot was also snack-sized. 


When the sauce is thick and reduced, take it off the flame and let it 
chill. When cold, add in seasoning, acid, mashed peppers, and 
horseradish to taste. Serve the delicious, refreshing blood sauce 
cold. But one thing you need to remember if you are planning to jar 
it and preserve it, you need to make sure everything is heated up 
and sterile before you seal it for the future. 


And here we go. Boring old fish fry with a lovely bowl of sauce. Feel 
free to use different ingredients! I've heard some made the blood 
sauce with carrots and apples to add sweetness or smoked and red 
bell peppers from Maztica that are especially mouth-incinerating. 


Speaking of Maztica, my dear reader. | have a hearty recipe for a 
bean stew from Palul to share with you, as well as flaming-hot 
mayzcakes. Please remind me if | get distracted. 


Another venture into the relaxing world of Torillian cookery is done. 
| hope you’ve enjoyed our time together. 

Amarast, as always, 

Juniper Churlgo 


Blushing Mermaid's Seaweed Stew & 


oO 


A cold mug of ale is required. 
Enjoy it on a Friday evening, or 
after a long day of delving down 
Undermountain. 


This tenday, we are continuing our venture into the city of Baldur's Gate. The Blushing Mermaid is a 
well-known tavern and an inn from the Heapside district, right on Bindle Street. Despite being a 
lower-class establishment, it gained some renown after being featured in one of Master Volo's 
guides to the city. The food at the Mermaid is simple, too simple, for some more sophisticated gullet. 
It consisted of stews, seafood, breads smothered in drippings, roasts, and alcohol. 


The dish of note we will be making today is Blushing Mermaid's 

Seaweed Stew. It is made daily in large cauldrons, perpetually 

boiling all day, ready to dispense the hot briny and savory stew with 

the cooks shoveling in more seaweed, meat, and fish as more Seaweed gives the stew most of 
bowls were sold. Some of the ingredients we will need can be quite its flavor. 

exotic if you do not live by salty sea waters, but most can be 

purchased in a dried form; ah, gods bless Amn for their preserved seafood goods. Apart from the 
seaweed and water, we will also need cheap chuck rothé or cow steak and white fish with some 
shrimp or prawn to shape into fish balls. You can also buy pre-made fish balls if you're running out 
of time or don't have enough fresh ingredients. 


Stew: 


3 fistfuls of dried wakame seaweed 

e 1/3 Ib. of chuck steak 

e 14 0z./16 fish or fish and shrimp balls 
e 3 sprigs of green onion 

e 3 cloves of garlic 

e 8o0z./1 cluster of baby white mushrooms 
e 1/2 t. sea salt 

e 1/4 t. black pepper 

e 1/4 t. red pepper flakes 

e 1/4 t. ground black lime 

e 2T. soya sauce 

e 2t. sesame oil 

6 tankards (cups) of water 


Begin by breaking your seaweed into pieces slightly longer than 
your palm and soak it in warm water for ten minutes. Drain the 
seaweed and wash it several times in running water to clean and 
wash any sand out. The seaweed will now have changed its color 


from black to dark green. Slices bigger leaves into pieces about an o 
inch long and roughly cut the rest to be of uniform size. Split the FeNGer CUR OP Mn CAtie aibeter 
seaweed into two bowls. We will cook one and stew it, and the option for this stew as cooking 
second part will go in just before we serve the dish. will make it tougher. 

Fishballs: 


e 1 Ib. shite fish fillets 

e 1/4 Ib. shrimp or prawns 

e 1t.sea salt 

e 1/4 t. white pepper 

e 1/3 tankard (cups) of water 


The next step is to prepare the meats. If you have pre-made fishballs, skip this paragraph. If you're 
making them from scratch, you will need white fish filets, shrimp meat, white pepper, and a dash of 
salt. Drain your seafood well and mash all the ingredients in a bowl or blend by other mechanical 
means. You will have a gooey sticky paste. Wash your hands and oil them up, gently forming the 
mash into tightly-packed balls. Finish by putting them in boiling salty water for two or three minutes. 
Set them aside to cool. 


Now have your cubed meat and fishballs in a bowl and drizzle with a small spoonful of sesame oil 
and add salt and pepper. Mix well and set aside in a chill place to "marinade" for thirty minutes. 


Now let us assemble the dish. Drizzle the rest of the sesame oil on 
a bottom of a stewing pot and add diced garlic as well as a handful 
of baby white mushrooms. We do not need color, so cook them on 


medium-low flames for about 5 minutes, regularly tossing or 

stirring. Meanwhile, heat up a sautéing pan and quickly brown your a) 
meat and fish. If you want to add a bit of thickness to the stew, add 
a big spoon of flour and continue cooking on medium, making sure 
it absorbs all the oil and makes a roux. Now add the first half of 
your seaweed and bring the flames up to fry it up. Continue stirring 
and cook for about eight munites. Now add water. You can also use 
seafood stock, but the seaweed will release enough taste to make broth on its own. Chop the white 
part of your green onions and add to the stew. Add browned meat and fish balls. Bring the pot to a 
boil, reduce the heat to medium-low, and cook covered for at least 30 minutes. 


You can use up all of the 
seaweed here, if you don't mind 
darker color. 


We are almost done. It's time to add seasoning, mix well, and taste. | noticed that the recipe might 
take more salt, which seems reasonable, but you have to salt it to extract the flavor from the 
seaweed. | used sea salt, black pepper, red pepper flakes, black lime, and soya sauce to flavor. 
Now if you're satisfied with the taste, stir the rest of your seaweed in to keep its green color. 


To serve, ladle the stew into a bowl and sprinkle it with chopped 
greens of the green onions. It's best served with a glass of chilled 
Ondal's wines. Traditionally, it is accompanied by dark nutbread 
with a spread of butter, spices, sea salt, and roast or sear drippings. 


But as | didn't have any more nutbread handy, | decided to make a © 
dessert instead out of Athkatlan santrath. | smothered it center with 

honeyed butter, topped it with goat's milk caramel and sliced The final plating and a big 
peaches. Delectable! caramel-dripping santrath. 


This stew was a surprising hit, and | will be making more of it soon. 
This tour of Baldur's Gate is turning out to be quite a treat! Nest tenday we will make a Balduran 
morningfeast and the following one — flatbreads or as they are fancifully now called — pizzas! 


Until next time, amarast, and happy cooking! 
Your friend, 


Juniper Churlgo 


Boar Dumplings & 

Today's meal takes us to the Arnise Hold, one of the few friendly 

keeps in the lush Zehoarastria floodplains region of Amn. The small 

caste and its surrounding buildings are known for their friendliness, 

and the Hold's guest house has its doors always open to travelers 

and other guests. It's hard to believe the Arnise Hold was once © 
taken over by monsters, and the lord of the hose was brutally 


murdered. | say Lady Nalia de'Arnise, the latest Lord of the keep, And now I'm hungry again 
looking at these crunchy little 
morsels. 


runs it well into prosperity. 


Among meals offered by the staff were simple and hearty dishes of 

game found in abundance around the keep. The wild boar 

dumplings are the dish we are talking about today. You will need a 

handful of wild mushrooms, wild boar meat (minced), flour, hot 

peppers, some stewing tubers, and vegetables, as well as herbs. a) 


Boar is hunted in abundance, and you should not have a problem Make your mice after you prep 
finding a hunter or a butcher with a freshly minced wild pig. You will 749", Soup, and stew. 

need to make a dumpling mix using minced boar, salt, pepper, 

garlic, and soy sauce. To bind the filling together, use a small handful of starch, like dried potato 
mash, bread crumbs, or cooked rice, plus a single chicken egg. Roll up your sleeves and mash it all 


together well with your hands. Set aside. 


In the meantime, put two pots on the stove; one with clear 

vegetable stock (or any other stock you have), put in a handful of 

seasonings, finely diced ginger, several slices of hot peppers, 

chives, scallions, or leaks. Cook it all together on simmer for at 

least 30 minutes. In the second pot, cook two handfuls of finely @ 
chopped wild mushrooms in butter and stock or water until it's dark. 

Taste and adjust the seasoning, then cook until reduced to a dark 

brown thick liquid. Add chopped garlic, carrots, celery, potatoes, 

and a handful of thyme, parsley, and sage. If you’re feeling especially adventurous, use juniper 
berries that go well with game! This stew will need to cook for an hour at least until it's thick and 
creamy — perfect for dipping your dumplings into. 


One thick, one loose. 


Now let's talk about the dumpling dough. A modern halfling might not have time to make her own 
dough so find yourself a good baker who would be willing to roll the wrappers out and cut them in 
uniform shapes. If you do feel so inclined, the dumpling dough | used here only needs flour, egg, 
cold water, and starch for rolling. Simple but time-consuming. 


The next step will be a labor-intensive one. Each of the wrappers 
will need to be filled with the boar mince you set aside earlier. 
Remember not to use more than a flange-sized scoop of meat. 
Place it in the center, then wet all the sides of the wrapper with a) 
water, using your fingers if you so desire. Bring the sides up, and 
press them firmly together to glue the dumpling sealed. There are 
several shapes you could make, but the presentation is not as 
important as the taste in such rustic dishes. 


Keep an eye on the dough, you 
don't want it getting too dry or it 
will crack, you don't want it to 

get too moist either, or it will rip. 
Fold them in batches is the best 


When you’re finished, divide the dumplings into how you want them opbon 


prepared. For the dumplings you will be serving in soup — place 

them in the clear soup you made earlier and cook on low heat until 

ready. Fifteen minutes should be enough. DO NOT BOIL, or the 

dumplings will fall apart — these wrappers are very delicate. As the 

main star of the show — melt some wild boar tallow in a skillet, then a) 
lay eight dumplings at a time in hot fat to fry them. Each side takes The bottom, or Yop" nist can 
about 2 minutes to brown. The last step is what gives them a be thinner and delicate, but | like 
crunchy crust. Take a cup of water and dissolve half a tablespoon ti feel like I'm biting into a chip!. 
of flour in it, then pour it into the skillet. Cook covered for five 

minutes. Then take off the cover and continue cooking until the flour liquid turns into a crust. 


Now it's ready. Flip the pan with a plate covering it, and here you 
have it. Break the crunchy crust and serve! The fried dumplings can 
be dipped in the mushroom stew you made earlier. Yum! (However, 
the Arnise Hold used game meat stew, not vegetable and 
mushroom). On the side, you have a bowl of dumpling soup with 
some refreshing heat — perfect for the autumn. And a plate piled 
high with dumplings. They were usually served with fried smoked 
fish and fried boar belly or bacon, but that is for another day. 


| hope you enjoyed this dish as much as | did, my dear friends. o 


Form the top clockwise: boar 
dumplings, dipping mushroom 
stew, more dumplings, and the 
dumplings in broth. 


Until next time, Juniper Churlgo. 


Cook's Special Dumplings in Thayan Pepper Sauce & 


This tenday's recipe has a star: the sauce. Hot, sweet sauce full of 

red Thayan peppers, flavored with dried Shou peppers and wild 

Aglarondan honey. The nation of the dreaded Red Wizards is 

renowned for its huge selection of hot peppers—red, of course, like a) 
everything else is there. Grown in Thay's magically controlled 

climate, the country's markets are usually filled with a variety of red No, Burning Amruthar is not 
peppers of various shapes, hues, and sizes and with different heat Gale sue ton Ts pepe: 
levels and aftertastes. The two most famous sauces made in Thay Pe LAS) 
are red pepper sauce, which in practice is much more random in 

preparation than many vendors and cooks would ever admit. The 

second is Thayan green pepper sauce, made with green peppercorns and is exclusively used in 
savory dishes. 


Today, we are making a quick batch of Thayan red pepper sauce. 

This particular recipe comes from the Gold Dragon Inn in Amruthar, 

from before it was more commonly known as Burning Amruthar. 

This sauce was ladled onto your plates with most things on offer 

from the inn's kitchen. Most commonly, with fried rice, grilled or Ca) 
roasted meats, and, of course, a variety of dumplings, usually made Tie nereneninevecnocee 
and cooked to order by quickly packing a bit of filling into the dough the better, just make sure to 
and throwing them into a boiling pot or a steamer. But the mince them first. 

dumplings in this recipe are simply called Cook's Special 

Dumplings—the culinary creation of Geldorf "The Cook" Tinbasher, a dwarf tasked with cooking for 
slave gladiators at the arena run by Dennaton, a foul Red Wizard and an enemy of Old Bones 
Szass Tam himself! But who isn't Tam's enemy nowadays? He managed to anger folk from 
Neverwinter to Kara-Tur. But | digress. The Cook had to make food using whatever he had handy, 
as no Red Wizard would really care what they fed to their slaves. So the dwarf found a way to give 
a bit of a magical boost to the gladiators he befriended by making some of his special dumplings for 
them, using rice flour, a bunch of minced myconid flesh from the Concocter, 

the myconid potionmaker, and had them steamed to perfection. | am unsure of what came of the 
Concocter and the Cook, as it has been over a century since that dish was created. But | decided to 
make the dumplings with a much lighter wrapping — using rice paper that was originally invented in 
Shou Lung and made its way to the Sword Coast a few decades back. We will use a handful of 
various mushrooms as well as some herbs as a filling. Most of us don't have a willing myconid 
nearby anyway. So, let's begin! 


Thayan Pepper Sauce Makes two servings: 


e 1/2 cup honey 
e 4T lemon or lime juice 
¢ 1/2 lemon's zest © 


aca reeh minced garlic A delicious combination of heat 
¢ 1twhite pepper and sweetness, but make sure 
e 1/2 tsea salt (more to taste) the cause is cool — hot honey 


e 1T red pepper flakes burns like a fireball. 
e 3-5 dried Tien Tsin peppers (or dried Poblano) 

e 1 stalk lemongrass 

e 1/2 t sesame or vegetable oil 


The sauce preparation is easy. Begin by adding a drizzle of oil to a pan and cooking garlic on 
medium-low heat, constantly moving it around the pan for a few minutes. Then, add the peppers 
and toast them in oil for a couple of minutes before adding the rest of the ingredients. Add 
lemongrass chopped in thin rings very last. 


Mix and ensure the sauce has enough acidity and just a dash of saltiness. Heat, lemongrass, and 
peppers are the main flavors. You can add a drizzle of soya sauce to add some flavor complexity 


and saltiness. Continue simmering the sauce for thirty minutes on medium-low flame, regularly 
stirring. Transfer the sauce to a bowl and let it cool. 


Dumplings: Makes two servings: 


e 1 package of rice paper 

e 1T of minced yellow onion (or shallots) 

e« 1T scallions 

e 1/2 T cilantro 

¢ 6 shiitake mushrooms 

e 50z. cremini mushrooms 

e 5 0z. umami mushrooms 

* 6 oz. oyster mushroom a) 
e 1T oyster sauce 

e 1/4t mirin 

e Salt and black pepper to taste 

e Equipment: steamer, parchment paper. 


The dreaded cilantro, cooked 
Shallots, and scallions. 


Begin by preparing the mushrooms. It is better to clean them off 

any dirt and soil with a side towel instead of washing them in water. 

Mushrooms are sponges and will absorb too much, making the next 

step in cooking the moisture out longer than it has to be. Different 

mushrooms can be used as long as we keep some for flavor — like 

shiitake and umami, and some for texture, like cremini and oyster. | st] 
ended up making two attempts at the dumplings due to broken rice Not the only way to wrap them. 
paper. The first version had bigger, chunkier mushrooms, while the Another is to fold it like a 
second one had them finely minced. | have to say that bigger dice miniature Maztican burrito. 
and one layer of rice paper look better on the dish, but fine rice and 

two layers are sturdier and won't fall apart on you into the sauce. | also used up some of my dried 
black fungus for this recipe as it doesn't have much taste and serves as a good filler. 


Finely dice your mushrooms and stir-fry them in a bit of sesame or 
vegetable oil for about four or five minutes. Do not crowd the pan, 
or it will take much more time, up to 10 minutes, to cook the 
mushroom mince evenly. Do the same with finely chopped onion or 
shallots; sauté them until they become soft and sweet. Once the 
mushrooms and onions are done and cooled, combine them in a 
single bowl, adding finely minced cilantro and scallions, reserving 
some of the herbs for presentation. Add mirin and oyster sauce and 
season with salt and black pepper. 


Fill the steamer with water, and feel free to add a bit of flavor if you a) 
feel like going the extra mile: a tablespoon of soya sauce and 

aromatic herbs and spices, like ginger, would add a nice flavor to 

the steam. While the steamer is coming to a boil, cut out parchment 

paper to line the steamer and assemble the dumplings. 


Make sure not to let the 
dumplings touch in the steamer. 


Use one sheet of rice paper for a delicate look or two for a thicker 
and sturdier cover. Place the first sheet on a cutting board and 
brush it with water, flip it over, and brush again. For two layers, 
place the second sheet on top and bush it with water as well. The 
rice paper will absorb the water quickly, so continue moistening 
them until the paper becomes soft. You could also soak the paper 
in water instead, but it makes it harder to handle, and you risk it 
disintegrating completely. 


When ready to add the filling, gently push out any bubbles of iron 


stuck between two sheets and add a tablespoonful of mushroom Oo 
filling to the top side of the rice paper ring. Fold the rice paper over 

the filling once from the top. Then, fold the sides in towards each A single layer of rice paper and 
other. Now, all you need to do is roll the dumpling down, wrapping it bigger mushroom mince. 

twice. Lightly brush the parchment paper with oil and settle all the 

dumplings into the steamer, making sure they do not touch. If they 

touch, the rice paper will stick together and rupture the dumpling. 

Place the steaming rack into a steamer on a rolling boil and cook 

covered for nine minutes. 


When done, place four cooked dumplings on a bed of butter 

lettuce, sprinkle them with chopped scallions and thinly shaved 

carrots, and pile a healthy spoonful of red pepper sauce over them. 

Of course, six dumplings per serving are also acceptable, and a 

side of clear broth and some spicy pickled vegetables is a good oO 
side. This light dish is somewhere between highsunfeast and a 

handfood snack, so a good stein of cold amber ale would go well Drown the dumplings in pepper 
with the hot red sauce. A halfling in me wants to see lamb ribs sauce. 

marinated in the Thayan sauce and baked to perfection. Maybe 

next time. 


And this is all for the tenday. Next, we will be making some kender 
bread! 


Amarast and until next time, 
Your Friend, 


Juniper Churlgo 


oO 


And double rice paper wrappers. 


De'Arnise Mushrooms & Barley & 


After a long break and saying goodbye to a loved one, a fellow 

adventurer, and a hero, | am back, and | am bringing you yet 

another dish from my travels. This tenday's recipe is from the lovely 

guest house of the Arnise Hold in Amn, just east of Athkatla. We've 

already covered one other staple from the keep — De’Arnise wild a) 
boar dumplings. This time, we have a Saurial-friendly dish of spiced 
grilled mushrooms that grow in abundance all around the keep and 
Lady De'Arnise's lands — large meaty browncaps and crag 
mushrooms, served on a bed of barley. As | shared with you last 
year, the hosts of the De'Arnise guest house and the nicest people 
and the keep's cook eagerly spent some time talking shop, 
exchanging recipes over a pitcher of local beer and a tray of duck eggs rolled in spices and cooked 
in cream. The recipe was inherited from the 14" century staff and improved by the current 
generation, using spices and cheeses from Athkatla's markets. The mushrooms are brushed in a 
mix of spices and miso as well as garlic mash, grilled as if the mushrooms were rothé steaks, while 
barley is boiled and cooked with various flavorings, including hard aged cheese and additional flavor 
brought to it in the very end, with glazed and grilled spiced mushrooms. 


Mashing garlic releases more 
pungency in its flavor, if you 
dislike garlicy taste, consider 
just slicing the cloves. 


Grilled Mushrooms Makes two servings: 


4 large portobello mushrooms (or 5 medium) 

e 1T. miso paste 

e 2t. garlic 

e 17. smoked paprika a) 
* 1t. dried oregano Marinading is not a mandatory 

1 t. light brown sugar step but. it gives the 

e 1/2 t. hot pepper paste or hot chili powder mushrooms' flesh more flavor. 

e Some grilling oil 


We begin by making the spiced paste to smother the mushrooms 

with. Combine miso paste (a tasty and savory flavoring export from 

Wa) and finely mashed garlic. Cram the two together until they are 

incorporated. Add a teaspoon of grilling oil to the mix and the rest of 

the ingredients. Mix them until a thick and flavorful paste forms. If a) 
you are using dried peppers instead of hot pepper sauce or pepper 

puree, add a teaspoon of water or stock and incorporate it to help Young greenneedles cook 

with spreading it over the mushrooms. We are looking for soft paste /’ost as quickly as spinach. 
you can spread with a brush; thicker paste would have to be 

plastered with a spoon. Also, note that a thinner paste flavors the mushrooms better. 


Now, we can prepare large browncaps or crag mushrooms. Use a side towel, brush all the soil from 
the caps, and quickly rinse the mushrooms in cold running water. Do not soak them; mushrooms 
are like a sponge, and we don't want water on the grill. Cut the stems off, and, using a fork, prick the 
mushroom caps to help with the penetration of the "marinade" paste. Cover the mushrooms in the 
spice paste and let them absorb the flavor while covered. A few hours would be great, but just thirty 
minutes can work if you are in a rush. Grilling is quick, so while the mushrooms are marinating, we 
can start preparing barley. 


Barley Makes two servings: 


e 1-cup rolled barley 

e 1/2 yellow onion 

e 2 garlic cloves 

e 1T. olive or vegetable oil @ 
e 1+1/2 cups chicken stock 

e 2 cups spinach 

e 1/2 cup diced young asparagus 

e 1/2-2/3 cup freshly grated parmesan cheese 
e 1t. lemon juice 

e Salt & pepper to taste 


Grilling mushrooms takes just 
ten minutes total. 


We are using rolled barley for this recipe, and it generally doesn't need soaking in cold water for 
more than 30 minutes. If you have pearl barley, just wash the berries and soak them in cold water 
for 50 minutes before cooking. 


The first step in this part of the dish is to finely dice half of an onion bulb and cook it in oil until the 
onions turn dark golden. Keeping the onions in the same cooking pot, add soaked barley, but drain 
the starchy water out. While the flames are still on medium strength, continue cooking and stirring 
the barley and onions for about five minutes. 


Reduce the flame to medium-low and pour in chicken stock. Let the 
barley simmer in the stock and stir the pot as you add a pinch of 
salt and pepper, lemon juice, and some of the grated parmesan. 
Slowly stir and cook, gradually adding all of the cheese. The total 
cooking time would be about 45 minutes. Do not forget to taste as 
you go. You might need more stock and more cheese to balance 


the flavor to your liking or if the barley is too hard and needs a bit 
more cooking time. 


While the barley is simmering, heat up the cast-iron grill pan and a) 
brush it with grilling oil. Remove the mushrooms from the paste and 

brush any excess, leaving just a thin layer on. Some of it will be Simple plating, filling dish. 
baked on the grill as you cook, but that is fine as long as you clean 

the cast iron pan right after it cools. Grill mushrooms for about five minutes per side. You will know 
the mushrooms are ready when they have grill marks and become much darker in color, 


The last step is cooking spinach and young greenspears, which will 
take mere minutes if you want to keep the leaves vibrant green. 
Wash the spinach and greenspears. Dice the swords and, together 
with spinach, gently fold the fresh leaves into barley and stir for two 
more minutes. Turn off the heat and get ready to serve. 


Scoop two spoonfuls of barley onto a plate and shape them into a 
shallow well. Top the barley with two grilled mushrooms. Flake off 
any charred bits of the spice paste. The spice paste from the 
mushrooms will add more flavor and sweetness to the barley. 


This dish pairs well with elvish mushroom wine or some fresh, © 
shimmering green wine from Arnise Hold's own tiny winery. This is 
all | have for you this tenday, my friends. | still need to check my 
notes to see if there are other dishes from Lady De'Arnise's keep | 
could share. But until then, amarast. 


Scallion sprinkle is just 
decorative. 


Your friend, 


Juniper Churlgo 


Forester's Tarts & 


Happy fall festivals to you, my friends. | do enjoy the season's 

foods, feasts, revelries, and cold weather, but we made an 

autumnal soup last tenday, and we need to make something else 

just to keep it interesting. This tenday | am taking you back to my 

favorite vacation spot in all the Sword Coast, the Tethyrian town of 

Mosstone. This beautiful green and shaded walled sanctuary along a) 
a dangerous trade route is scenic and hides some of the best 
meals and mixed quaffs in the entire region. The Oak-Father's 
Boon brought us a curious stew of hare and cinnamon. This time, 


The Oak-Father's Boon is 
welcoming you. 


we are going for a light highsunfeast meal of olive oil crust tarts. 'Tis 
a handfood you could toss in your bag for the road or get a platter with a side of freshly grilled 
veggies. 


These tarts do have fanciful names. Some call them upland tarts, others forester's tart, streamside 
tarts, or even bounty tarts. Their filling varies depending on harvest, foraging, and season. What we 
will be doing today is olive oil crusts and olive filling with wild goat's cheese, tiny sweet cherry 
tomatoes, topped with herbs. As a side: a simple forest leek, grilled until soft and sweet and topped 
with goat's cheese and balsamic reduction. So, let's begin! 


Dough (makes six handpies): 


e 2/3 tankard (cup) olive oil (not extra virgin) 
e 2/5 tankards (cups) of all-purpose flour 
e 1/2 tankard (cup) of ice-cold water 


e 1 large egg a) 


e 1T sherry vinegar 
e 1/2 t salt 
e 1/2 t baking powder 


Do not use extra virgin olive oil, 
or your dough and your guests 
will turn bitter. 


This is a tough dough recipe to nail, and I've had a bit of difficulty 

keeping it cold; make sure to keep an ice box close! Start by preparing ice-cold water. It has to be 
truly freezing—like you've just gotten it from the Sea of Moving Ice. Then, pour your olive oil (make 
sure it is NOT extra virgin olive oil, or you will end up with bitter-tasting dough) into a flat container, 
like a baking dish or a sheet pan. We will place the oil into the icebox to get it hardened. Thinly 
spread oil will make it much easier to break and portion. | used a bowl and ended up chiseling at it 
like a down-on-her-luck Selgite sculptor. Sift all the flour into a large bowl. Use a bowl that seems to 
be too big for the amount of flour you're using. You will thank me later. Add salt and baking powder, 
and mix. Break and crush the olive oil and transfer it into the bowl. Start mashing it with a fork, 
working it into the flour. When the oil begins to melt, put the bowl back into the icebox. Continue 
working it until your flour mix is somewhat like coarse sand with small pebbles of fat. Whisk the egg 
and work it into the flour mix with a fork or with your hands. Add the rest of the wet ingredients to 
ice-cold water and slowly pour it into the mix while mixing it all together. Keep all parts of the dough 
cold. Continue working the dough until it is smooth, regularly putting it back into the ice box to keep 
it chilled. 


Filling: 


e 1/2 tankard (cup) pitted kalamata olives 

e 1/2 tankard (cup) green pimento-stuffed olives 
e 1/4 tankard (cup) capers 

2 t minced garlic a) 
e 1-2 anchovies 


You don't have to use multi- 
1 t fresh thyme colored tomatoes, but they just 
e 1T fresh basil look prettier. 


e 4 0z goat's cheese sweetened with honey 
1 tankard (cup) of sliced multi-colored cherry tomatoes 


Now for the filling. Finely mince both types of olives, capers, garlic, anchovies, thyme, and basil. Mix 
all together into a paste, but reserve some of the chopped thyme for serving. Crumble the goat's 
cheese. Most of it will go into the tarts, and a bit will be sprinkled atop the grilled leeks later. 


Now, we are going back to the dough. We will have to keep it cold as we work it, regularly returning 
it to the ice box. Roll the dough about a pinky-finger thickness and cut it into circles and rings, 

forming a tart shell. Alternatively, you could cut bigger circles and use a bottom of a jar or a mug to 
pull the dough up and shape it into a cup-like shape. Keep the dough chilled so it retains its shape. 


Grease a baking sheet and assemble the tarts: one heaping spoon of tapenade per shell. Gently 
press it down, then top it with crumbled cheese, and gently press again. Layer tomatoes on the 
cheese. Add a light sprinkle of salt and crumble more goat's cheese on to finish them. 


Keep the tarts chilled and pre-heat the oven to 425 F as well as 
prep and pre-heat your grill. The tarts will go in for about 15—20 
minutes (keep an eye on them). 


Grilled leeks (3 portions): 


oO 


e 3 large leeks 

° 27 sweet goat's cheese Keep them chilled. 
e 1T chiffonaded basil leaves 

e Drizzle of frying oil 

e Drizzle of lemon juice 

e Salt & pepper to taste 


e Drizzle of sweet balsamic reduction of sweet "Bulldog" sauce 


Wash the leaks well between the layers, cut off the root, and chop off the dark green bits. Cut them 
in half, lengthwise, brush with oil, sprinkle with salt, and place on the hot grill. It takes about 10 
minutes per side, depending on the type of grill you're using. Occasionally, press the leeks down to 
give them nice char marks. When the leeks are cooked on both sides, drizzle them with lemon juice. 
You can see they are now soft and floppy, as well as more of an olive color, rather than green. 


And finally, plating. A single meal-sized serving is two pies and two 
slices of leeks per portion. Arrange the foods on the plates, drizzle 
the leeks with balsamic reduction, sprinkle with crumbled goat's 
cheese, and sprinkle the entire dish with chiffonaded basil leaves. 


And this is all there is. | suggest serving them with light fruity ale, Ca) 
preferably of gnomish making. Please note that the tarts pictured 
are a bit on the thicker side, and | recommend you keep them 
thinner. 


Final plating may vary. 


And yet another tenday's recipe is done. I've been using a lot of olives lately, it seems... maybe it is 
time for me to book a caravan to the Blade Kingdoms again. They have the best olives. Maybe | 
should ask the Blackstaff for a gate. But that is for another tenday's story. 


Amarast, my dear friends, and until the next meal. 
Yours truly, 


Juniper Churlgo 


Gurneth's Goblet Ginger Shrimp & 


Back to the metropolis of the Vast we go. This recipe is from one of 

the many, many restaurants you can find in the city of Ravens Bluff. 

We rarely visit particularly splendorous eateries, but Gurneth's 

Goblet of the Tentowers district of the Bluff is just that. A lush 

establishment of rolled-out red carpets, a wine cellar that would © 

make King Azoun drool, ornamental ironwork, tapestries that tend 

to take a new guest's breath way, and, of course, the famous house —_ Marinading the shrimp gives 

wine created by the original owner, Turad Gurneth himself, back in them a nicer flavor, but if you 

the day. Today, Gurneth's Goblet is run by Turad's great grand Gee toe fade enon uico nw 
; "cook" them and make them 

daughter, who stirred the restaurant to be as welcoming and Roo 

relaxing as it is luxurious. She made sure that people of all wealth 

levels cound find things on the menu that would be both affordable 

and delicious. Staples of the old menu for those with coin are still there - smoked goose in leek 

sauce, curry stews, a selection of sausages, and of course, what what are making today —shrimp in 

ginger paste. The shrimps, or prawns, depending on the serving size, are marinated, smothered in 

garlic and ginger mash, and grilled, either on a hot grill grate or wrapped in foil. The dish can be 

served on a platter of greens as an entreé, purchased out of a window in the back to take on a road 

as just a skewer, or topped on a piece of grilled and sauced bread, as a sort of handfood. Be 

warned, my friends, the paste has a strong bite of spice, as | suspect; the dish itself came to the 

Bluff with merchants from the eastern realms of Kara-Tur; however, no one at the eatery, not even 

Claudie Gurneth, knew the background. A mystery for another day! 


Grilled shrimp (makes two servings): Paste: 


¢ 402. garlic 
e 40z. ginger 
e 1T. sesame oil 


e 1/2 T. sugar © 


e Pinch of sea salt 


Shrimp: 


e 1 Ib. large shrimp of prawns 
e 1/2 T. red pepper 

e 1/2 t. turmeric 

e 1 T. lemon juice 

e Pinch of salt & white pepper 


That is a lot of pungency in one 
bowl. 


e Other equipment: wooden or iron skewers, cast iron grill pan or a grill, tinfoil (optional) 


Garnish: 


e 2 large slices of sourdough bread 

e 1 cup roasted cherry tomatoes 

e 2 cups of baby spinach or other salad greens 
e 1/4 c¢ olive oil 

e 3T. lemon juice 

e 1T. sesame oil 

e Leftover garlic ginger paste 


First, the finer you dice garlic, the more pungent it becomes. 
Similarly, if you make the paste ahead of time, its garlicky flavor 
and burn will intensify. It is better to use fresh garlic, as close to 
being pulled out of the soil as possible. If you are using an actual 
grill, instead of a grill cast iron pan and wooden skewers, | 
recommend you soak them in water before grilling. Make a mixture 
of red pepper flakes or ground red spicy pepper, salt, white pepper, 
lemon juice, and turmeric. For the grilling, it is better to use big, fat, 
fresh shrimp, but prawns are a good substitute. If the fishmonger 
did not shell and butcher the shrimp for you, all you need to do is 
pull the shells off and cut the heads. Next, using a sharp knife, 
make a light incision along the shrimp's back and pull out the black 


© 


Wooden skewers are better 
when you are eating shrimp 
right off them. Metal ones are 
better for taking shrimp off the 
skewers. 


trying that is the shrimp's gut. Once the shrimp is butchered, toss them in the spice mixture we just 
prepared and evenly cover. Tightly cover and set aside in the cold storage for about thirty minutes, 


or as long as it will take you to prepare the rest. 


Mash together fresh garlic and fresh ginger with just a bit of sesame oil, a dash of salt, and sugar. 
Using bladed kitchen mashers is a good option if you want to achieve a smooth paste. The paste 
will be thick but if you notice liquid pooling at the bottom of the bowl, it is too watery. Use a fine 


cheesecloth, preferably in several layers, to squeeze the liquid out. 


Now, let's quickly prepare the greens: wash and dry them and have 
them ready to be plated. Pop cherry tomatoes and garlic cloves 
onto the grill or into an oven, wrapped in tin foil, and then roast until 
they are gooey and soft. Grill two large slices of bread; when crispy, 
smother one side with roasted tomatoes and garlic and lightly 
sprinkle with sea salt. 


The shrimp are likely ready by now. Preheat the grill or cast iron 
grill pan. Skewer three shrimp per stick. If there is too much oil, pat 
them dry. Plaster the skewers with about two teaspoons of ginger 
paste and squeeze to press them on. Be warned, even the most 
well-oiled grill will likely have some paste stuck to it but do not 
worry, as there is more than enough zing still left on the shrimp 
after it's done. Alternatively, you can grill them wrapped in tinfoil to 


oO 


A salad and shrimp and a piece 
of grilled bread and vegetables 


achieve more of a steamed effect, but | personally prefer the flavor 
of crispy browned garlic and ginger. Grilling will be very quick, two 

minutes per side, and you can start serving. But if you are serving 

them on a bed of salad, set the shrimp aside and keep warm. 


You should have much of the ginger paste left over. Add a spoonful 
of oil to a skillet, and fry up the garlic and ginger paste on medium- 
high heat. It would take about 3-5 minutes. Now chill the mix in the 
icebox, but do not freeze. Once cooled, add lemon juice and whisk 
it all together into a makeshift salad dressing. 


Now, all we need to do is plate. We have two options: top the toast 
with grilled shrimp and consume them as an open-faced sandwich, 
or serve them on a pile of greens doused in the garlic ginger 
dressing. Two skewers per portion is enough. A good 
accompanying drink with the skewers is a chalice of Heartwine, a 
pleasant and fruity wine made out of razorvine. But it is a planar 
beverage. For something more local, or for a pale ale or one of the 
light-elven simmering wines. 


with shrimp atop. Consider it two 
servings. 


oO 


And a glass of wine, of course. 


This is all for the tenday. The next stop is Chondath. Until then, amarast. 


Your Friend, 


Juniper Churlgo 


Korvan's Butter Carrots and Cheese-Filled Mushrooms & 


Happy eveningfeast, my friends! It is my favorite time of the day, as 
well as all other meal times, and despite my feeling sick with some 
unknowable disease, we are going to make something simple this 
tenday. There is nothing cheaper and heartier than a simple meal 
from a Dalesmen inn. 


This dish, or should | say, this meal consisting of two foods, comes 
from the man called Korvan, the portly cook from the Rising Moon 


Oo 


Butter and/or braising liquid 
should simmer, unless you want 
to glaze and caramelize it. 


in Highmoon. Despite the food's simplicity, Korvan once cooked for the grand and splendorous 
Castle Obarskyr in Suzail. He also looks down on customers asking for one too many samples of 


the inn's ales. Be warned, dear traveling friends. 


Buttered carrots sound like a simple peasant meal, and believe me, it is. Locally grown carrots tend 
to be large, thick, and woody and are left late into the autumn in the ground, but younger plants 
produce sweet and crunchy roots. There is little need to make them tastier, so Korvan chops them 
up, slowly cooks them in butter until soft and creamy, tosses them in melted butter and herbs, and 
serves as a whole meal. Another item on his menu is large local mushrooms, stuffed with cheese 
and other fixins. These mushrooms are baked and serve one large per serving or two small ones. 


Buttered Carrots: 


e 1b. carrots 

e 1Toilor lard 

e 2T unsalted butter 

e 1/4 tankard (cup) of water or stock 
e 2 cloves of garlic 

e 1/4t salt 

e Pinch of sugar 

e Pinch of pepper 


oO 


Be gentle with the mushrooms, 
they are very easy to break. 


For Serving: 


e 1T butter (or more to taste) 
e 1/3 tankard (cup) of minced parsley and 
e 1/2 T minced coriander leaves 


First of all — leave sugar off if you're using young and sweet carrots; only use it if the carrots you 
have and big old woody things, like good old Elminster. If you want to be simple and quick, slice 
carrots into finger-length pieces of somewhat uniform size. Cutting a single stem in 4 is a good 
example here. If you want to be fancy, you can get those expensive tiny carrots that come shaved 
into oblong shapes. Or if you have time and finesse, you could shape your carrots into cocotte 
shapes, but that just produces too much waste for my tastes. 


Drizzle the oil into a saucepan, add carrots, butter, a bit of water, or 
stock, two garlic cloves worth of mash, salt, pepper. Bring the liquid 
to a boil, reduce heat to low, cover, and cook for about 30 minutes. 
About 25 minutes in, test the carrots with a cake tester of a knife; 


they should be soft but not fall apart. Cook uncovered for 5 Oo 
minutes. You could finish the carrots by adding more sugar and 

glazing them, but for a regular version of the dish, take the carrots Feta in the stuffing is salty, be 
out and toss them with fresh melted butter and chopped herbs. careful with seasoning. 


Taste: if the flavor is fine, set aside and keep warm. 
Cheese-Filled Mushrooms: 


e 4 large portobello mushrooms 

e 1 tankard (cup) of bread crumbs (preferably fresh) 
e 2 cloves of minced garlic 

e 8 oz of fresh spinach 

e 1/2 medium yellow onion 

e 1/2 tankard (cup) of crumbly feta cheese 

1/3 tankard (cup) of diced roasted red peppers 

e 1toregano 


e 1tdill © 
e 1T parsley 
e Salt and pepper to taste Similar size ensures your 
vegetables are all equally 
Optional: one egg, red pepper flakes, and paprika. Swiss or cooked through. 


provolone cheese for topping. 


We will begin by gently scooping out the stems and membranes from the inner sides of the 
mushrooms. Use a thin or sharp-edged spoon to make it easier; try not to break or damage the 
caps. Reserve the scooped parts. Brush the outside of the mushrooms’ cups with butter and place 
them in a greased baking dish (to avoid them sticking). Chop onion finely, and with a bit of butter, let 
it cook on a skillet until softened and sweet. Chop mushroom bits and do the same; cook them until 
darkened and cooked. Now spinach: place spinach and butter, sprinkled with pepper and a bit of 
butter, and cook for 4 minutes until it reduces in size and wilts. Let it cool, and with your hands, 
squeeze the spinach to remove excess water. Slice red peppers, scoop out their seeds, and bake 
them on a sheet pan at 400F and bake for 20 minutes. Let them cool, dice, and dab them with 
paper towels to remove excess water. 


Combine all the ingredients in a bowl and mix into stuffing. If you 

think your mix is too dry - add a single egg. Do not overwork the 

mix, or the stuffing will be tough, rubbery. Spoon the stuffing into 

the mushrooms. There should be exactly enough stuffing for four 

big mushrooms. Brush the stuffing's top with melted butter and © 
decorate with some cheese for an appealing crust. Bake on 375F 


for about 25 minutes. A simple meal from Highmoon. 


The plating is easy. A single mushroom at the plate's center anda 
handful of carrots around it. The mushrooms can be mashed and eaten with mushrooms or 
separately. And this dish needs a nice tankard full of cold Crystal Ale exported out of Ravens Bluff. 


This is all | have for you this tenday. Eat, grow strong, grow wide, and | will try and beat this disease 
Talona sent my way. Next time — an elvish dish of sweet fall pumpkin! 


Amarast and until the next hero's feast. 
Your friend, 


Juniper Churlgo 


Kozakuran Dumplings & 


Well met or welcome back, my friends. This tenday's recipe is going 

to be something different. We've made dumplings before — a dish 

served in Amn, but now it's time to go to a completely different 

continent to look for something new. Kozakura — an eastern island 

nation of Kara-Tur. Well, not really. We are not going to go there. © 
Instead, | can offer you a trip to the city of Westgate on the Dragon 

Coast, across the lake from Suzail. Westgate had a hefty Wa and Kozakura. 

population of immigrants from the nations of Kara-Tur that arrived 

there just a generation and a half ago. With them came many new ingredients, foods, and traditions. 
This recipe does not come from an eatery, an inn, or a tavern. It comes from a half-elven servant girl 
who once worked for Dallia Urdo of the prominent merchant Urdo clan from Westgate. 


Dallia was not a nice person. She was ruthless and cruel to her 

enemies, and her raging hatred was aimed at at least one 

prominent Kara-Turan immigrant — Okuzo. Despite that, Dallia often 

asked her kitchen staff to make this version, a Westgate 

interpretation, if you will, of Kozakuran dumplings. Historically, the 

Kozakuran diet protein had been mainly seafood. This recipe is 

indeed seafood dumplings made with shrimp or lobster meat. We 

will make a bunch, use some with a bowl of nice herbed broth, and @ 
store the rest in an icebox to cook later. As far as | know, the main Not the safest city on Faeriin, 
difference is dumplings in Westgate are made with wheat flour, but has some great food! 
while Kozakuran prefer rice flour or starch. 


While seafood is the traditional filling for these dumplings, we can also use lamb. Lamb is a bit of an 
exotic type of meat on the islands, but it is common in certain continental areas. Lamb from Ching 
Tung and Ma’ Yuan eventually made their way to Kozakura to be used as dumpling filling. As far as | 
can tell, it is still rare, but lamb dumplings similar to those are common here in Westgate. To make 
lamb dumplings, simply double the dough recipe and use it for lamb. | will separate lamb dumplings 
into a separate recipe to be published next and add a variation of stew that is topped with these 
dumplings. 


Spiced carrot side salad (4 servings): Pickling: 


e 1b. large carrots 

e 1/2 onion 

e 3 cloves 

1 tankard (cup) white or rice vinegar 

3 large bay leaves 

10 black peppercorns 

e 1.5 t coriander Gb 


e 1/2 t sweet paprika nas 


e 1t. salt Quick pickle or slow pickle — 
e 2tsugar your choice. 


e 1.5 tankards (cups) of water 


Salad: 


1/2 tankard (cup) rehydrated wakame seaweed 
1/4 tankard (cup) sesame oil (or more to taste) 
e 2 cloves garlic 

e 1/2 t salt 

e 1t ground coriander 

e 1/4 t sweet paprika 

e 1/2 t cayenne pepper 

Sprinkle of toasted sesame seeds 


This part is simply a side dish. You can skip it altogether, but | like 

having a bit of a salad to go with a dish, be it a morningfeast or a 

last bite. Picking carrots needs to be done well in advance. One or 

two days would be enough, even though | made mine half a day © 
ahead. Thinly julienne carrots and onions into ribbons about a Hot water dough makes a good 
finger's length. Mix all the liquids and spices together in a pot, add wrapper, great for frying too! 
sliced carrots and onions, bring the liquid to a boil, and let simmer 

for a few minutes. Take off the heat, cover, and let cool down. Set aside to pickle and marinade. 
When you are ready to make the salad, we will drain the pickling liquid as well as we can before 
adding in oil. 


Assemble the salad just before dinner and serve it first as an appetizer. Add carrots to a salad bowl, 
roughly chop rehydrated or fresh seaweed. Make sure it is drained as well. Grate or press garlic into 
pulp. Now, all you need to do is add oil, spices, and seasonings and stir everything together. If you 
want the salad to be sweeter, a tiny spoon of sugar or two is an option. 


Dough (makes 14 dumplings): 


e 2 tankards (cups) all-purpose flour 
e 2/3 tankard (cup) boiling water 
e Pinch of salt 


To make the dough, start by mixing the flour and salt in a bowl. 

Then, pour the boiling water into the flour mixture and stir it with a 

spatula or a spoon. At first, the mixture may resemble dry sand, but 

don't worry. Keep stirring until all the ingredients come together into 

a tough dough. Wrap it up and let it chill in cold storage to relax the a) 


gluten for at least forty minutes. 
Blasting shrimp in the food 
Filling (makes 14 dumplings): processor is a better option than 


chopping it. 
e 12 oz. lobster meat or shrimp 


e 1 oz chives (dried or fresh) 
e 1/4 t fish sauce 

e 1t oyster sauce 

e 1 large clove of garlic 


e 1/4t white pepper 
e 1/4t ground red pepper a] 
e 1 egg's eggwhite Shellfish stock makes a gently- 


e 1tsesame oil sweet broth. 


Let us begin by mincing shrimp or lobster meat. Now add chives, 
fish and oyster sauce, minced garlic, white pepper, ground red 
pepper, and sesame oil. Mix together well, cover, and leave in cold 
storage to marinade for 30 minutes. Do not discard shrimp or 


lobster shells. We will use them in broth. Once the marinading is a) 
done, add a single egg's eggwhite to the bowl and combine it all 
thoroughly once again. Something | did not do myself, but | As always, rolling and shaping 


recommend you: use an artificer's mashing device to turn the meat —_—‘the dough is the hardest part! 
mix into a paste, or at least chop the shrimp very finely, more so 
than shown in the illustrations. 


Break the chilled dough into 14 even pieces. Roll each one thinly, at least 6" of an inch. Place a 
spoonful of filling at the center of the dough circle, pull all the sides up, and pinch sealed, twisting 
the top. These dumplings can be frozen for future use. But we will steam them. Place dumplings in 
a boiling steamer on a sheet of parchment paper, cover, and steam for up to eight minutes. 


Broth (makes 4 servings): 


e 1 large carrot 
e 1 leek 
e 2 celery stalks 


e 1/2 onion a) 


* lobster and shrimp shells For this recipe, | prefer steamed 


e 2 cloves garlic dumplings, but you could always 
e 10 peppercorns fry them or boil in the broth. 

e 2 star anise pods 

e 4t ginger 


e handful of parsley stems 

e 4 quarts of water 

e Ahandful of parsley, chives, scallions, and arugula sprouts 
e Salt & pepper to taste 


As always, making broth is a great way to use up scraps. In 
addition to the usual shells, carrot, celery, onion, garlic, anise, 
pepper, ginger, and herbs, | used garlic and onion skins and 
vegetable shavings. Shellfish and anise will give us a slightly sweet 
stock. Bring to a boil and simmer for thirty minutes. Strain the broth. 


Now, all we need is to plate. You can serve steamed dumplings on 

your own or drown in the broth. Shop up greens, about a heating 

tablespoon per bowl: parsley, chives, scallions, and arugula sprouts 

to give it a nice bitter zest. Taste and make sure the seasoning is to © 
your liking. 


Fresh green broth, or just 
And this is all. Ahearty meal of spicy pickled carrot salad, followed dumplings by themselves. Still 


by a herbed bowl of broth with dumplings. All that is missing now is needs a nice dipping sauce. 
a nice tankard of light ale. 


Next time, we will talk about lamb dumplings and a dumpling stew 
from the Yardarm. Until then, amarast. 


Your friend, 


Juniper Churlgo 


oO 


Six dumplings per person is a 
respectable halfling portion. 


Luiren-Style Lamb Meatballs, Chessentan Lamb Meatballs, and Lambtails & 


And another tenday's gone by, and | am late once again. This time, however, due to a cooking 
accident that involved a bottle of flammable liquor, hot sauce, and a careless application of a 
firebolt. But enough about kitchen misfortunes. During my last visit to the City of Coin, Athkatla, | 
found an eatery that served lamb meatballs, oblong meatballs on a stick, and several types of 
sauced meatball dishes, all from different parts of the continent. After some snooping around, | 
found recipes of sweet Luiren-style lamb meatballs, Chessentan baked breakfast meatballs with a 
spiced tomato sauce, a dollop of sheep's milk yogurt, and a baked egg. Lastly, | found a recipe for 
the so-called Lambtails they grill in lawless Westgate. Making all three is a lot of work, but the 
meatball mix is fairly similar for each of the recipes. So let's begin. 


We will start with two sauces, which need at least an hour of 

cooking before being used. For the Chessentan tomato sauce, you 

will need peeled tomatoes, fresh or preserved, one forth head of 

sweet onion, sea salt, pepper, three roughly chopped cloves of 

garlic, a heaping spoon of cumin and a heaping spoon of freshly 

ground coriander (the more, the better). Add your canned peeled 

tomatoes or three-four sweet fresh tomatoes in a saucepan and 

squeeze them with your hands to roughly mash them. Imagining a 

naughty past paramour helps. If your fresh tomatoes are too hard, a) 
use a potato masher or squeeze them with a bottom of a tankard. 
You want the mash to be chunky. | do not know why, but it just 
creates a batter texture. Add the rest of the ingredients and cook on 
medium-low flames for at least an hour. About halfway through cooking, stir well and taste. You may 
want to adjust the spices and salt to taste. | added a dash of hot pepper and a dash of lemon zest to 
the sauce. Cook covered, but if your sauce is too soupy, evaporate the liquid before serving. 


Chessentan cumin-rich sauce. 


For the Luiren sweet and spicy sauce, we traditionally use 

Harelveauplum sauce, but plums are not in season, so we will 

return to it later. We are going to make a sweet honey-based sauce 

loosely inspired by Harelveauplum. We will need a healthy squeeze a) 
of honey. For this recipe, | can recommend you the honey from 
Gullykin as its complexity of flavor compliments the sauce. Add 
honey into another saucepan along with a single chopped shallot, a 
spoonful of coriander, a spoon of salt, ground pepper, a drizzle of 
olive oil, a handful of mustard condiment, and a bit of lemon juice for taste. Cook it all together on 
low flame until the shallots are soft and translucent. It should take a bit over an hour. Halfway 
through, add half a mug of hot sweet sauce — Harelveauplum, if you have it. If not — sweet and spicy 
pepper condiment should do. Mix well and continue simmering covered. 


Luiren-style sweet and spicy 
sauce. 


While your sauces and bubbling away like an angry tavern cook, 
prepare your lamb meat. You could ground your own using lamb 
shoulder or use pre-ground meat from your butcher. Just remember 


to get fattier mince, or your balls will be tough. We will make two 

mixed. Number one will be for meatballs, and number two — for © 
Lambtails. First bowl: mix together well a pound of lamb mince, a if you have stale bread, don't 
cup of bread crumbs (I used sweet eggy santrath made by gnomes throw it away. Roast-dry it and 
of Amn), half a spoon of rough salt, the same amount of pepper, then crush it into breadcrumbs. 


and a drizzle of olive oil. When it's well incorporated, roll the meat 


into balls of the size you prefer, depending on the size of your cookware and plates. You can quickly 
brown the balls and put them away. You don't need to cook them thoroughly, and you will have more 
than enough for two dishes. 


The second meat bowl will be the same as before, but you will also 
add a single egg and a small spoon of paprika. This batch will be 
shaped into Lambtails on small wooden skewers and grilled on a 


red hot pre-heated grill or skillet. Three minutes on each side and a) 
grill marks are all you need. And while you're grilling meat, why 

don't you toss some vegetables to cook alongside? | grilled some Baking powder is a good trick to 
small peppers and cherry tomatoes on a stalk. get fluffier meatballs. 


As you grill, assemble the Chessentan dish. Place four meatballs in 

an over-safe ramekin. Top with your tomato sauce. Shake well so 

the sauce fills the bowl well, then add a spoonful of sheep's yogurt 

on one side. Place in a pre-heated oven and cook for 10 minutes to 

heat up the sauce and cook the meatballs through. Take out, crack 

an egg onto the side opposite of yogurt, add a grilled pepper, and at) 
sprinkle the top with some strong aged cheese. Bake for another 
ten minutes. While the meatballs are baking, toss a handful of 
meatballs into your sweet Luiren-style sauce, roll them in it, and 
cook for about 10 minutes on low heat. 


The final plating. Time to serve. 


Plating time. The Chessentan lamb meatballs are ready to be 
served. All you need is to decorate it with ribbons of fresh mint 
leaves. Luiren-style lamb meatballs are to be placed on a small 
plate, topped with the sweet sauce, and sprinkled with more hard 
aged cheese. Lastly, Lambtails can be piled on a plate and served 
with grilled vegetables. | added roasted Maztican green beans with 
almonds and lemon and a dollop of yogurt. Enough food to feed 
three hungry adventurers. Serve it with a bottle of nice red wine and 
freshly baked bread. This was quite an evening, preparing all of 
these dishes. Of course, you could make most parts of these 
dishes ahead of time and then simply warm it all up and plate. a) 


This halfling needs a tankard of rivengut and a nap. Until next time, Time to feast! 
amarast, and good night. Juniper Churlgo 


Nutbread & 


It has been a tenday since we last talked about foods. Good tidings, friends, and today we will travel 
far because the recipe we are covering is common and is eaten in Cormyr, the Dalelands, the 
Sword Coast, the Vilhon Reach, Turmish, and even in the Outer Planes! 


The culprit is nutbread... Bread made with milled nuts if you can imagine such a thing. Bread with no 
gluten. To be honest, this type of baking is alien to me, and | had to try out several formulae to nail 
the taste and texture as what I've tried on my travels. | am going to make three dishes for you. First 
of all, regular nutbread, nothing fanciful or exotic in its flavoring, as what you can buy in Cormyr or 
the Dales. | am serving it drowned in gravy with some pickles and teeny weeny picked onions. This 
bread is served like that in Eveningstar and Baldur's Gate. The second type of nutbread will be from 
the plane of Bytopia and made with warm spices and carrots, mildly sweet to taste. And lastly, as it 
is customary in Turmish, I'll make a bowl of simple onion and chive soup. 


My first attempt at making the bread resulted in a hard and coarse 
nightmare. | used a mix of almond and walnut flour, eggs, and 
pumpernickel flour. It was a failure. | decided to substitute the rough 


flour for coconut flour or coconut milk powder. And this was exactly Making small batches in muffin 


what | needed, and it gave the bread a gentle taste of my beloved tins is easier than making a full 
Luiren (remind me to fry some Luiren bananas for you one day!) So _oaf! 
let's begin! 


Cormyrean nutbread: 


e 1 tankard (cup) of almond and walnut flour mix 
e 1 tankard (cup) of powdered coconut milk 

e 1/2 tankard (cup) of honey or molasses 

e 1 large egg 

e Pinch of salt 

e 1t. sugar 

e 1t. baking soda 

e 1 t. lemon juice 


For regular, Cormyrean nutbread, we will use a mug of almond and walnut flour, a mug of powdered 
coconut milk, a healthy squeeze of honey or, in my case, molasses, a chicken's eggs, a dash of 
salt, a dash of sugar, and a generous pinch of soda. Now we need to act fast. Mix all dry ingredients 
together (leave soda out for now), mix liquid ingredients together and add them into a single bowl. 
Now put in your soda and add a teaspoon of lemon juice or any other acid. Quickly mix the dough. It 
will be wet and sticky. We have to bake the mix immediately to ensure the soda is still active and 
fluffs up an otherwise dense loaf. There is no gluten, so there is absolutely no need to rest your mix. 
Butter or grease your molds and bake for thirty-eight minutes. 


Bytopian carrot nutbread: 


e 2 tankards (cups) of almond and walnut flour mix 
e 1 tankard (cup) of bread flour 


e 1 tankard (cup) of powdered coconut milk Too much soda and acid and the 
e 2 tankards (cups) of shredded carrots loaf will bloat up and crack. Not 
e 1/3 tankard (cup) of brown sugar enough and it will come out flat. 


1/2 tankard (cup) of honey 

e 1/2 tankard (cup) of almonds 
2 large egg 

e 1T. ajwain 

e 1 T. charnushka (optinoal) 

e Pinch of salt 

e 1t. sugar 

e 1t. baking soda 

e 1 t. lemon juice 


For Bytopian carrot nutbread, the recipe will remain largely the same. But we will need to make two 
well-packed mugs of shredded carrots. Bytopian produce is famous for being the sweetest and the 
most delicious in the entire multiverse, but if you live in the Savage Frontier, you might have to use 
local tough and less sweet roots. Shred your carrots, put a handful of brown sugar for taste and a 
handful of regular sugar into the carrots and mix well to coat evenly. Cover and put away. Sugar will 
sap out carrot juice, and we will need to use it for flavor. To make the tough, we'll use honey, two 
eggs, a heaping of sliced almonds, a generous handful of charnushka, and ajwain seeds. Follow the 
same instructions as before and treat carrots and carrot sugar juice as a liquid ingredient. Mix well 
to make sure the seeds are equally spread through the dough. Drop some liquid butter on top of the 
bread and bake. Expect it to take longer, and it will be ready when a tester comes out clean. 


Turmishian onion and chive soup: 


e 1 sweet yellow onion 
e 1 red onion ~ 


1 large leek (or 2 small) Ww 
¢ 1/2 tankard (cup) of spring onions There are few scents better than 
e 1 tankard (cup) of dry white wine cooking onions in butter. 

e 2 tankards (cup) of vegetable or chicken stock 

e 2T. butter 

e 1T. parsley 

e 1T. chives 

e 1t. thyme 

e Salt, pepper, and garlic to taste 


Now soup — an easy task. Turmishian onion and chive soup is something | call four onions soup. 
Chop up yellow onions, leeks, red onions, and spring onions and put them with a bit of butter, 
cooking on low flame until it's all soft and sweet. Now add a tankard of dry white wine, pump up the 
heat, and reduce until it's down to ten percent of the original liquid. Chop up some herbs; | used just 
parsley and thyme and a generous amount of chives. Add salt, pepper, garlic if you like the taste 
and several tankards of stock or water. Cook until the soup is whiteish, and serve. 


As | had leftover nutbread dough, | decided to add some wheat 

flour to it and roll it out in thin stripes. Onto the stripes, | spooned 

some finely chopped and slowly cooked mushrooms and onions, 

topped with leftover almonds and cheese. Roll them up, sit them in a] 
your greased baking mold onto wetted disks of dough and bake for Puff pastry or yeast dough 


roughly the same amount of time as Cormyrean nutbread. would just work much better 
than nuts. 
Now we are ready to plate, and this time it's simple and rustic. 


Bytopian nutbread is served in thick slices and drizzled with 
molasses. Cormyrean nutbread is broken in two and ladled with 
thick savory gravy of fowl, cow, or mushroom. | don't need to tell 


you how to make gravy. On the side, add some cornichons and al) 
pickled pearl onions and sprinkle with chopped parsley. Lastly, your 
soup should be hot. Sprinkle it with fresh herbs for color and add a Small portions is considered a 


drizzle of herby oil or sherry. ee pee pn . 
communities... Oh, look, wine! 

This research and trial and error method absolutely exhausted me, 

but the result was good and bears some semblance to the original dishes, so | am satisfied. Let me 


know if you've ever made something with nutbread, and if you did, what version did you cobble up? 


In any event, I've rambled long enough, my friends. For the next dish, we will go further north and 
do something quick and easy. How does Fireshear sound? Frozenfar can have its gastronomical 
surprises! 


Amarast and until next time, 


Juniper Churlgo 


Ruth-Balls with Turmish Cream Sauce & 

This tenday, | bring you a story of shame, failure, and 

perseverance. This hin was under the weather and decided to 

make something quick and easy, so | settled on ruth-balls | once 

saw made in Lapaliiya. | once read in a highly reputable publication 

penned by none other than Volothamp Geddarm that ruth-balls and 

variations on the recipe are made in Tashalar, Westgate, and lovely 

Selgaunt, and in Waterdeep they are dipped in a warming spicy 

concoction they call Turmish cream sauce. My first attempt to 

shape these balls was a mushy disaster of chickpea and oil soup. a) 


My second attempt produced uniform morsels that held together : 

: p finel d. Butany di er The texture of the mix needs to 
well, but the mix ended up being too finely ground. But any disaste ecientieusrmare cued 
is a learning experience, and | can tell you exactly what!I did wrong __ sticks together. 
and what to look out for. So, my friends, let us begin. 


Ruth-balls 
Makes 14 morsels: 


e 1 cup dried chickpeas 

e % small yellow onion 

1 cup fresh parsley 

1 cup fresh mint 

1 green chile or jalapefio (and/or 1/2 T dried red chili) 
e 4 garlic cloves oO 
e¢ 1t ground cumin 

e 1/2-1 t sea salt 

e %t ground cardamom 

e 2T flour 

e 1/2 t baking soda 

e drizzle of lemon juice 

e pinch of black pepper (to taste) 

e 1/4 cup or more frying oil 


Vegetables can be a great 
sauce thickener. 


We will make a handful of fried ruth-balls, with the Turmish cream sauce on the side, served with 
red lentil flatoreads and grilled cabbage salad. For ruth-balls, you will need a tankardfull of 
chickpeas, two cloves of garlic, one onion, a large handful of mint, and another one of parsley, a bit 
of lemon juice, a spoon of tahini sauce, and generous amounts of crushed red chili peppers, cumin, 
coriander, salt, and black pepper. Now heed my wisdom. Use dried chickpeas, not preserved ones. 
Soak them in cold water overnight and thoroughly drain before cooking. Roughly chop your herbs 
and onion, and add all of them together to be finely minced or processed using a cantrip or two. Be 
careful not to turn it into a paste. We are looking into the consistency of very coarse sand. Taste, 
adjust seasoning, add two heaping spoons of flour, and mix well. We need some flour to keep the 
balls together, but too much, and you're making buns instead. Traditionally, ruth-balls are just that, 
balls pressed together and fried in hot fat. If you are low on oil, press your balls into a patty and pan- 
fry them until brown. You could also bake them, but that won't give you a crispy, crunchy shell. 


Turmish cream sauce 
Makes two servings: 


e 1/4 cup whole milk 

e 1/4 cup cream 

e 1/4 cup chicken stock (optional) 

e 2 cups minced portabella mushrooms 

e 1/2 white onion 

e 1T unsalted butter 

e 2 cloves of garlic 

e 1/2 T tomato paste 

e 1 t. oregano (or thyme) 

e 2t. parsley 

e 1/2 t. sage (optional) 

e 1/2 T paprika 

e 2t. dried hot peppers or 1 T red pepper paste 
e Salt & black pepper to taste 

e Equipment: vegetable mill of a fine sieve 


No flour is needed. 


Now, let's prepare the sauce. Finely chop half an onion and a handful of mushrooms and cook them 
in butter until they are brown and golden. Soft vegetables will release flavor and will be easy to mill. 
Add minced or pureed garlic, and two cloves are enough, a squeeze of tomato paste, dried herbs 
(thyme, parsley, and sage), a generous amount of paprika, and a spoon of hot red pepper or 
mashed and preserved pepper paste. Season with salt and pepper and cook, stirring for a couple of 
minutes. Reduce heat to the lowest and add a quarter tankard of milk and a quarter tankard of 
cream. If you wish for a more savory flavor, add a quarter tankard of chicken stock. Whisk it all 
together and cook to marry the flavors. Make sure to keep the heat the same, or your cream will 
break. After five minutes of simmering the sauce (without stock), take it off the heat and push it 
through a fine sieve. If you are using chicken stock, gently simmer it until it is thickened enough to 
coat the back of a spoon. Your sauce will need to be pushed through, which will turn the mushrooms 
and onion into the sauce's thickener. Keep warm and serve on the side. If you notice it has become 
too thick, water it down just a touch with stock. 


Chickpea mash 
Makes two small servings: 


e 1 cup canned or cooked chickpeas 

e 3/4 T tahini paste @ 
e 1-2 tlemon juice (more to taste) Simple gnlled cabbage is en 

* 1/2 t ground cumin absolute delight. 

1-2 garlic cloves 

e 2 whole dried red chilies (or to taste) 

e 1.5 T olive oil 

Salt and black pepper to taste 


If you have any extra chickpeas, another side will be chickpea mash. Simply mash chickpeas, a 
large spoonful of tahini, olive oil, garlic, and lemon juice together. Season with spices, salt, and 
pepper, and mix in a few tablespoons of water until it's a smooth paste. You can flavor it more with 
doubling pepper, paprika, and cumin. Serve with a drizzle of olive oil and some chopped herbs. 


Red lentil flatbreads 
Makes four small breads: 


¢ 1 cup red lentils 

e 2 cups water 

1 t sea salt (to taste) 

Pinch of black pepper (to taste) 
e Equipment: 7" skillet 


The last part is easy, too. Soak one tankard of dried red lentils in two cups of cold water for several 
hours or overnight. Mash them together with the water until they form a gloopy paste. Add salt and 
pepper and mix well. Now pan fry the batter with just a bit of butter for color. Take a small ladle, pour 
a portion of the batter into the pan, and quickly distribute it to be a thin crépe. When you see 
bubbles forming on the top, flip the flatbreads and cook until it stiffens; it usually takes just a couple 
of minutes. Roll them up and serve on the side for dipping. 


Lastly, grilled cabbage salad. Preheat your grill or griddle. Slice 

your cabbage into wedges or thick steaks. Lightly brush the surface 

with olive oil and sprinkle salt and pepper. Drop onto the grill and 

press down. When you see cabbage leaves gaining a lighter yellow a) 
tint, flip and press again. Plate with picked greenneedles, cherry 
tomatoes, and some salty crumbly cheese. You will not need 
dressing for the cabbage, but if you would like — use a simple mix of 
olive oil and lemon juice. 


A filling highsunfeast for your 
pleasure. 


The biggest challenge of the recipe is getting the ruth-ball mixture right. Yours truly failed twice 
before succeeding, so learn from my failures. These foods together can be found in the 
cosmopolitan cauldron that is Waterdeep. You can put a single ball on the flatbread, top it with the 
sauce, the mash, and a leaf of grilled cabbage, and enjoy! 


| promise you that the next recipe will be in better shape and won't be a failure. We are going just 
next door to the Sword Mountains. 


That would be all for today, my dear friends. 
Amarast and until the next tenday. 


Yours truly, Juniper Churlgo 


Sixroots Salad & 


This tenday, we return to the coastal city of Velen, perched right atop the forehead of the Dragon's 
Head Peninusla. Cape Velen food is not known for its complexity, but what it's known for is its fresh 
seafood, something that is just so hard to find for a reasonable coin where | am. Today's recipe is 
Sixroots Salad from Blackthorn's Brew, and it is cooked with boiled rock crabs. Also, an important 
note: it is not a salad at all. All | have access to is low-quality crab mince, so we will try and adjust 
and maybe later repeat the recipe with actual freshly-caught crab. 


To compensate for the dishonorable crab product, we will make two 
versions: one will be sixroots cooked separately, with the thick milk, 
cheese, crab, and onion sauce on the side to be dolloped over. The 


second version will be packed in ramekins, willed with melted a) 

butter, cheese, and milk sauce, topped with crab mince, and baked. 

Side — radishes, shaped like flowers and glazed. Use water for potatoes and 
yams only. Carrots will quickly 

Sixroots (makes 4 servings): curl. 


e 2 medium starchy potatoes 

e 2 medium yams 

e 2 large carrots 

e 1 large parsnip 

e 1 medium rutabaga © 
2 large turnips (or 1 cup radishes) 
e 2-3 sticks unsalted butter (clarified) 
Salt & pepper to taste 


Crab mince goes in last. 


Let us begin with the first one. Wash and peel two of each of these root vegetables: potato, yam, 
carrot, parsnip, rutabega,turnip (or a handful of radishes), plus half a sweet onion. Slice onion and 
cook it in butter on low heat until soft, or if you have time, until caramelized and darkened. Add salt 
and pepper. Cut your vegetables into equally sized sticks. We will slowly cook them all in butter. 
First, cook carrots, parsnips, rutabaga, and turnips; they will take the longest to become silky soft, 
rotating to cook evenly. Forty minutes of slow simmer in hot butter. Remove from butter and drain; 
keep warm. Cook potatoes should take around 30 minutes, but it will depend on thickness. Remove 
and drain. Lastly, cook yams — they cook very quickly, 15 to 20 minutes. 


Crab sauce (makes 4 servings): 


e 1/2 sweet onion 

e 1/4 tankard (cup) all-purpose flour 

e 1/4 tankard (cup) unsalted butter 

e 2 tankards (cups) whole milk i) 


1 tankard (cup) chicken broth 

e 1 tankard (cup) freshly grated cheddar 
1/2 tankard (cup) freshly grated gruyere 
e 1 clove garlic 

1 lb drained and cubed crab meat 

e Salt & black pepper to taste 


Plating number one. 


The best time to make the sauce will be while the hardest of the 

vegetables are simmering in butter. Place the cooked onions in a 

saucepan, add butter, let it melt, add flour, a roughly equal amount 

as butter, mix, and cook together for a few minutes to get rid of that 

raw flour taste. Reduce heat and add whole mink and stock. Whist 

it together and bring it to a gentle simmer. Season to taste with salt 

and pepper, some minced garlic if you wish, and a small spoon of 

paprika, which is encouraged but not necessary. Now, you will need o 
two types of cheese: sharp yellow cheddar and soft neutral-tasting Raneiel inelcnepaed 

cheese (gruyere). All cheese is to be freshly shredded. Incorporate vegetables stay our for too long 
and mix until the cheese melts and the sauce thickens. In another as they deform and darken. 
pan, briefly, cook shredded and drained crab so it dries. If you use 

re-cooked crab chunks, drain and pat it dry instead. It should not take more than a couple of 
minutes. Fold the crab shreds into the cheese sauce and mix. Keep warm—last chance to taste and 
adjust the seasoning, too. Do not miss it. Transfer the sauce to a ramekin and place it under the 
roaring heat of a salamander or broiler. We want it to be heated and the top to crispen up. 


Serve the cooked buttery soft sixroots sticks handsomely arranged on a plate with a mug of lightly 
sweet wine. At the table, spoonfuls of the sauce are dolloped atop the butter-soft vegetables. 
Alternatively, place the hot ramekin on a plate in the center and arrange cooked root vegetables 
around it in an esthetically pleasing way. Sprinkle with fresh parsley. 


For the second version, we will use the same measurements as 

before, but we will thinly slice vegetables and line the bottom of 

greased ramekins with onions, cooked the same way as before. 

Drip liquid butter to cover onions halfway. Now, start circularly 

arranging root vegetables, alternating the colors. Pack them so they a) 
stay up, but leave enough space to pour the same sauce we made 
for the previous version. Put spoonfuls of crab mince on top and 
cover with more sauce. Preheat the oven to 400F and reduce to 
375F before placing the dishes in. Bake covered with tin foil for 60 minutes; remove the cover top 
with some shredded cheese, and bake for 20 more minutes uncovered. 


Yes, they will likely boil over. 


Now for something absolutely unnecessary but fun because | had 

some leftover radishes to play around with. While the sixroots are 

baking, use a fine knife to cut radishes into flowers and toss them 

on a frying pan with a spoon of butter, sugar, and water to cover 

less than half the height of the shaped radishes. Cook until the a) 
water is gone and the mix turns reddish-radish glaze. Serve on the 
side or on top. 


Plating number two. 


And this is all there is to these two recipes. Which one do you prefer? | like the first one, as it just 
looks cuter on a plate, and dipping things is always fun. But in Velen, the dish is more of a collection 
of thick and soft roots and crab all tossed together in a buttery sauce on your plate. There are better 
substitutes for rock crab, but it is still delicious. 


Next time, my friends, we will be making every-popular crunchy handfood! 


Amarast, and until we meet again. 


Yours, Juniper Churlgo 


Smoked Fish Tarts & 


And another tenday flew by, and | am in great need of some 

comfort food from west Faerin. Some of the most common food 

there is fish, preserved for storage or transportation. Smoking is 

one of these methods of preservation. The nation of Amn is one of 

the major exporters of smoked fish, and everywhere that smoked © 
fish goes, folk learned to make a variety of tarts with it. Some TROTTOTIOMGTACaRITOmhere 
recipes called for soaking smoked and dried fish to make it more the best (some say) smoked 
palatable, while others mashed it, mixed it with tubers, and baked it and dried fish comes. 

in a nest shape. And today, we'll make one of such tarts. 


| used smoked trout fillets this time (1 recommend trout from 

Loudwater as the town knows its fish). You will also need three 

large starchy potatoes (you can use waxy, but they are just not as 

fluffy), butter, fatty sour cream (or creme fraiche), and milk. For the MUG UIGHE EEO enc ler 
tart shell dough, you will need wheat flour, some raising powder, with a mash press, but oh well. 
salt, sugar, a dollop of melted butter, and a generous amount of 

heavy cream. 


Tart dough: 


e 1.5 tankards (cups) of flour 
e 1/4 tankard (cups) of butter 


+ 3/4 tankard (cup) of heavy cream Resting the dough makes for a 
e 1/2 t. baking powder fluffier crust. 

e 1/4 t. sugar 

e 1/2 t. salt 


| recommend you make the dough a day ahead. Simply mix all the ingredients together. It is a 
crumbly fatty dough, so it will look like it is not coming together as you kneed it, but eventually, it will 
be nice and smooth. Wrap it up al let it rest overnight in a cold place. 


The filling for the tarts is simple. Boil your potatoes until soft; 45 minutes is usually enough. Drain 
and let them sit in the colander to cool and dry. After that, peel the potatoes and push them through 
a fine sieve; add melted or softened butter, milk, and sour cream. Season generously with salt and 
white pepper, and add chopped dill (not necessary). 


Tart filling: 


e 12 ounces of smoked trout fillets 
e 1 pound Yukon gold potatoes or other all-purpose potatoes 
e 5.5T. butter 
e 3T. creme fraiche 
e 3T. milk 
e Salt & pepper to taste 
e Bacon drippings or duck fat for basting 
e 1 egg for eggwash 
Sprig of dill for garnish a) 
Black or black caviar for garnish 


Sizes vary. Bite-sized tarts are 
A single smoked trout is all you need. Shred two smoked fillets with —_ just as good as a saucer-sized 


two forks and make sure to remove any stray bones. Add the shed luncheon tart. 
to your mashed potatoes and mix well. 


Take out your dough and roll it out one-third of an inch thick or so. Find a round bowl roughly the 


size you want your tars to be and use it to cut the dough into circles. Place a dollop of potato and 
fish mix in the center, flatten it, and bring it to a uniform shape, then lift the dough sides up, shaping 
it like a nest. Pinch the sides to keep it in shape, and gently press inwards as you do. Place the tarts 


onto a greased pan and scoop some smoked bacon drippings on top for additional flavor. Bake for 
25 minutes on very high heat. When almost done, take out and brush with eggwash for additional 
color and place back for a couple of minutes. When the dough is golden and the filling starts getting 


brown crust — it's time to pull the tarts out. 


When serving, | like topping them with a dollop of red caviar; black 
caviar could work too, and it's easier to find. A couple of sprigs of 
dill, and you're all set! | served them with nuggets of washed and 
cooked white fish. Condiments: horseradish and mustard, like my 
momma used to eat it. 


There are many variants of smoked fish tarts. Some are infamous 
for their foulness, while others evoke a feeling of home and 
comfort. Amusingly enough, both could be found in Amn! | once had 
one of these tarts topped with red wine gravy and a fried egg. | did 
not complain. 


That is all for now. Next time we meet, we will be rolling lamb mince 
into balls! Salivating like a hungry gnoll already! Amarast, and until 
we are hungry together again. 


Your friend, 


Juniper Churlgo. 


Tantran Baeranth @ 


Ah Tantras, a busy, bustling, polluted jewel of the Dragon Reach. A 
city of industries, trade, thievery, religion, and, of course, food. If 
there were one thing, just one thing of note that ever came out of 
Tantras — that would be baeranth. Small fat-crusted pie tarts filled 
with meats and pepper gravy. Curiously enough, even though 
Tantras was a fishing city on the Sea of Falling Stars, Tantran 
baeranths were never filled with fish nor eel. Things that go inside 
were various smoked meats, usually cow, goat, and pig, with the 
3:1:1 ratio. However, some claimed baeranths were filled with cats 


oO 


Throw them up in your rations 
and you can have homey meal 
in a dungeon. 


oO 


A coastal city that specializes in 
meat, and not seafood! 
Madness! 


and dogs, but you can rest easy, as in all the kitchens I've shuck into, | saw no pets being turned 


into yummy pastries. 


The version | am going to share will just use beef and pork as 
goats, frankly, scare me. Have you seen their eyeballs?! Also, | 
could not find goat meat at my local butcher's. We will make pie 
crust pastry from scratch and will let gravy form inside the pies as 
they cook. With taller and bigger baeranths — we would make 
pepper gravy on the side and pour it in after baking, but that will be 
a project for another tenday. 


For the crust dough, we will need nine ounces of flour; you might 
need more for dusting and adjusting the consistency, four ounces of 
water, two ounces of butter, and two ounces of lard, with a sprinkle 
of salt, of course. You will also need a single egg to make eggwash. 
We will begin by putting water and fats on heat and bringing it toa 
boil. Once the fats are dissolved into the water, remove them from 
the heat and add in flour and salt. Keep kneading it with a spoon 


oO 


Meats and spices make a filling." 


oO 


If your dough looks like that, 
ADD MORE FLOUR... | learned 
it the hard way. 


until it cools enough to be worked with your hands; transfer it to a 


kneading surface dusted with flour, and work until the dough comes together. Wrap and let it chill in 


the fridge until the dough toughens. 


While the dough is chilling, make the filling. One pound total will be 
more than enough; we are doing 3:2 minced beef (or bison, in my 
case) to pork chops, diced. Add chopped fresh sage, thyme, and 
parsley, and add a handful of spices: ground onions, ground garlic, 
paprika, pepper, salt. All of this will mix with meat juices forming 
gravy. If you make large pies and pour-in gravy, — we will return to it 
later. Mix the filling well, cover, and set aside as we shape the 
dough. If your dough is hard and can remain stiff, roll it into small 
circles thick enough to remain structurally sound, and put them atop 
a tankard to shape the crust. Work it and stretch it around the 


oO 


Making little vents in the top is 
important, we don't want it 
overflow or burst. 


tankard's bottom and keep it chilled as you fill the dough cups with filling; place a smaller circle 
dough lid atop, and crinkle the sides to seal. Make some ventilation cuts in the lid and a circular 
opening at its center. Then apply eggwash generously. Alternatively, you might have miniature pie 
molds; in that case, simply grease them and fill them with dough and repeat the instructions above. 


Do not over-fill the cups, or the juices will simply bubble out. 


Bake in a preheated oven at 400F for about 20 minutes. You will 
know baeranths are ready when they are golden brown, like a 
Volhon sunset. Let them cool a bit before cutting, or, gods forbid, 
bite into them, or you will get scorched with the boiling gravy of 
meat juices and spices. 


| like serving Tantran baeranth on a plate of lettuce leaves. It keeps 
your hands clean and lets you hold any other treats you would eat 
with the handpies. | like eating them together with cute tiny pickles, 
cherry tomatoes, picked pearl onions, or fresh crunchy hot green 
peppers. The mustard sauce can work well with these pies too. 


Next time you are passing Tantras, buy a basketful for the road. 
You will thank me later. Thankfully, Tantran baeranths are spreading 
across the Sworc Coast, so you might not even need to travel 
across the continent to try them! 


That is all for this tenday. This dish is a delectable success, but the 
next recipe we will be talking about will actually be a drink from the 
cold far-away land of spirits and witches — Rashemen. And as a 
quick addition — a chill summer soup using that drink. 


Until we meet next, my friends, Amarast, yours truly, 


Juniper Churlgo 


Waterdhavian Cashew Soup & 

Good tidings, my dears. | am pleased to announce that this tenday | 
am on time! Today's dish is going to be a quick and easy taste of 
home. And the said home is in the grand City of Splendors, 
Waterdeep, at the feet of the God Catcher. If you have a handful of 
cashews and some stock — you can whip up a bowl of 
Waterdhavian Cashew Soup. 


oO 


This color means successes. 
And it smells of successes too! 


oO 


Dig in, my lovely friends, and 
enjoy. 


Let us begin with preparing the nuts. Spread your cashews on a 
sheet pan and roast them for twenty-five minutes until the nuts are a) 


golden, bringing up their natural sweetness and flavor. ie SORES TUONO TERED 


Cashew soup: 


e« 1 medium yellow onion 

e 2 garlic cloves 

e 1 tankard (cup) of cashews a) 
e 2 tankards (cups) of chicken stock 

e 1t. butter or vegetable oil 

e 1T. tomato paste 

e 1/2 t. turmeric 

e 1/4 t/ cayenne pepper (more to taste) 
Salt & pepper 

Drizzle of cilantro oil for garnish 

e Sprig of cilantro for garnish 


Be wary, turmeric stains. 


As the cashews are roasting, finely chop one onion and toss it in a pot with some oil, preferably 
something of lighter flavor. Add two cloves of garlic, smashed with the back of your knife, a thumb- 
sized dollop of tomato paste, a dash of pepper, and a dash of turmeric for both warming flavor and 
color. Cook them all together until onions are soft, regularly mixing. Now we have a bit of time to 
take care of additional flavor and something to have with your soup. First, if you have fresh cilantro, 
mash it together with neutral-tasting oil to extract the color and juices. Mash it well until your oil is 
green. Then strain the herbs and set them aside to drizzle in your soul as you serve the dish. You 
could dup bite-sized skewers of chicken meat into the soup, and it tastes great, but | am more in the 
mood for some flatbread. 


Flatbreads: 


e 1 tankard (cup) of full-fat yogurt 

e 1 tankard (cup) of all-purpose flour 

e 1/2 tankard (cup) butterr 

e 2 t. bacon drippings or beef tallow 

e Salt & pepper a) 
* Sprig of cilantro for garnish | used bacon drippings instead 
of butter for this dough. 

You can make simple dough of one cup of yogurt, one cup flour, a 


dollop of melted butter, and some salt and pepper. Add some soda 

and acid and quickly mix the dough until it's uniform and smooth. Pinch and roll out the dough as 
thin as you can; | like it to be very delicate and pan-fry up in some oil for color or just a heated pan 
for speed. Rip them by hand and toss some leftover chopped cilantro atop. 


Your cashews are probably already done, so take them out, and 

grind them to a nice powder and, add them to the onions, top with 

three cups of your favorite stock. Use two cups if you like your soup 

thick. Now mash the contents all together as it all warms up. Once 

you have made the onions and garlic into a smooth thick liquid, 

leave it alone and cook for six more minutes. Now you are ready to 

serve. Ladle the hot thick homey cashew soup, toss some cashew 

or cilantro atop, and drizzle with cilantro oil. That is it. Simple, 

warming, sweet, and savory. Get a handwheel of herb and bacon- 

stuffed cheese, drizzle some oil on it and its all here. a) 


Simple dish this time, and | will continue with another simple dish There is nothing better than 
next time. How do you like smoked fish pastries from Amn? | highly simple fare. 
recommend you try this. My halfling soul is gitty from thinking about 


all the leftovers | will have! 
Until the next time, amarast my friends. 
Yours truly, 


Juniper Churlgo 


Eveningfeasts 6 


Asa Wat & 

Good tidings, my friends. Have you ever sailed to the Chultan 
Peninsula? If you haven't, the grand city of Mezro shoud be your 
destination if you are, like me, searching for new foods. If, for some 


odd reason, Mezro is unavailable, Port Nyanzaru should be your a) 
next choice. Port Nyanzaru exports a fair amount of spices grown Port Nyanzand is known for its 
and harvested in the jungles of Chult, and the city itself is a marvel spices like berbere, coriander, 
of colors and huge scaly beasts they call dinosaurs. Despite some cinnamon. 


fine attempts to colonize the peninsula and erase local gods and 
culture, there are still some Tabaxi foods and traditions to spotlight. 


Asa wat is a thick dark spice stew of tuna, lentils, red onions, and generous amounts of local 
berbere seasoning. For this stew, you will need four tuna steaks, a cup of red lentils, one red onion, 
several generous spoonfuls of spiced butter, garlic, oil, water, or vegetable stock, and a collection of 
spices. For tuna, traditionally, Tabaxi use thick cuts of the fish through the spine, but you can also 
use boneless flank steaks. | used yellowfin tuna from the Shining Sea. 


Stew: 


e 4 tuna steaks 
e 1 tankard (cup) of red lentils oO 


e 1 large red onion : ; 
F F This step will take your kitchen 

Pee (eles le) from smelling stinky red onions 

* 3 cloves of garlic to a lush fragrance of spices. 

e 2T. berbere 


e 1t. cardamom 

e 1t. black pepper 

e 1t. cumin 

e 1/2 t. ground cloves 

e 1/2 t. ground cinnamon 

e 2 tankards (cups) of water 

e 2 tankards (cups) of water or vegetable stock 
e 2t. salt 

e Drizzle of neutral vegetable oil 


Let us begin with butter. It can be done ahead of time, and butter — saved to be used later. Take 
clarified butter and melt it in a saucepan. Add turmeric, cardamom, garlic, chppped white onion, 
chopped ginger, black pepper, chopped sweet peppers, fenugrek, cumin, cinnamon, and clove. 
Keep simmering the butter mixture on low flames for at least an hour. Be ready for an assault of 
beautiful fragrance to permeate the entire home as you infuse it. When done, strain the butter and 
set aside to set and chill. 


Kibe: 


e 1/2 pounds of clarified butter 
e 1/4 cup yellow onion 
e 1/4 cup sweet red pepper 


2 large cloves of garlic a) 
e 1 stick of cinnamon 

1 t. black peppercorns 

e 2 cardamom pods 

e 3-4 cloves 

e 1 t. fenugreek 

e 1 t. coriander 

e 1t. fresh oregano (1.5 t. dried oregano) 
e 1t. cumin 

e 1/4 t. turmeric 


| want to infuse butter just so my 
home smells like this all year 
long! 


Drizzle a skillet with oil and heat it up while patting tuna dry on all 
sides. It might take several goes with a towel. Salt the steaks on all 
sides and sear them for about two minutes on each side. Set aside. 


Put a soup pot on medium-low flames and let it heat up. Finely 

chop, or even better — grate the red onion and add it to the hot pan, @ 
along with the juice. No, | did not forget about oil. The onion goes in FTE RahiceH BEtGVSTEOGIS EEG: 
dry. Keep an eye on the onion and move it around as it fries. This MO OLSITOSeOIMURHIA BOUT 
part produces a smell as heinous as a green hag's pantaloons, so Everything will be stewed in the 
do not get scared. It is supposed to stink. When some of the onion end. 

gets caked on the bottom, the onion changes color to brown in 

about 4 minutes’ time. Now add in a drizzle of olive oil, minced garlic, salt, and a handful of berbere. 
Cook, stirring for six more minutes. Now add two tankard-fulls of vegetable stock or water and about 
six heaping large spoons of spiced butter. And a special spice mix of cardamom, black pepper, and 
cinnamon. cumin, cloves, and nutmeg. Mix and stew for eight to ten more minutes. 


While the stewing is happening, we can quickly make batter for kita 
bread. It's simply a mix of sour milk and wheat flour. We want the 
consistency of very sticky, almost-holding-together dough made 
with a dash of salt and pepper. It will be fried in a pan with no oil on 


both sides. oO 


Now it's time to add dried red lentils to the stew. Mix, and cook for ‘ F 
: ; ‘ : The stew will become silky 
ten minutes covered as you are frying kita. Place your fish stakes smooth like the most expensive 
into the stew, making sure they are submerged. If your liquid level velvet in Sumbria. 
goes down, add a bit more stock. Cover, and cook for ten more 
minutes on low flames. 


And it's serving time. Fill up your bowl with the stew, lentils, and a 

fish steak. Add some coarsely chopped cilantro and marjoram on 

top. | served it with kita cut into bite-sized pieces with cow's yogurt 

and honey to dup leftover bread into for dessert. As |ama 

northerner, they served me a platter of pickled vegetables with a) 


juniper (haha) berries, something that | emulated here. Herbs cut through the spice with 


This dish is fairly easy to make it has a beautifully warming spiced piel coolve sine. 


taste with thick complexity. If you find the stew a tad too bitter from 
red onions, | can recommend you add a bit of honey to it — it does wonders for the taste. 


| hope you try this dish for yourself and appreciate the taste of Chult. A good glass of sweet red wine 
goes well with the spices, but I like having some berry tea; | hope it does not offend anyone's purist 
sensibilities. 


That would be all for today. Next time — Targos and the Ten-Towns! 


Amarast, my lovelies, 


Yours truly, 


Juniper Churlgo. 


Ashaba Trout & 


And we are back to the beloved rustic and adventure-filled 

Dalelends. What waterway do you think of when | say "Dalelands"? 

Duathamper? Alright... What is the second waterway you think of 

when | say "Dalelands"? That's right, River Ashaba or River Verire. st] 
Visitors to Shadowdale know the river and its scaly bounty well. River Ashaba, cutting across the 


Dalelands. 
One of the fish served in the Ashaban areas of the Dales is trout, one 


and it can be cooked in a fanciful Cormyrean eatery style —a 

delicately grilled filet flavored with tangy black truffle oil and fresh apricots. This dish was once 
famously served at the Vulture’s Roost, overlooking River Ashaba, as a part of a long feast of spicy 
stirge stew, broiled rabbit, and even a roasted carbuncle! | tried to find the recipe, for your 
amusement, my friends, facing the overlord of the Roost's kitchens — dire Grimvalda, a dwarf 
woman of a terrifying bulk. To preserve my gentle hide, I'll share a more rustic version of the dish, 
where trout is stuffed with sweet and zesty apricot relish and served on a platter of flavored crusty 
saffron rice. 


This one is another easy recipe, and | recommend you have a grill 

cast iron pan ready or, at the very least, a seasoned frying pan. 

Also, my recipe uses dried apricots in place of fresh fruit, as when | 

worked on it, it was hard to find it fresh, but the final flavor worked 

out well! Let's begin! i) 


Ashaba trout (2 servings) ; Make sure to. have a metallic 


scrubber to clean the pan after 
charring. 


e 2 rainbow trouts 

e 1 well-packed tankard (cup) of dried apricots 
e 2t black truffle oil 

e 10 slices of oil-packed truffle 

e 1/3 red onion 

e 1T fresh sage thinly sliced 

e 2tred wine vinegar 

e 4 thin slices of lemon 

e 1/2 c canned peach or apricot liquid 
e 1 tankard (cup) white rice 

e pinch of saffron 

salt & pepper to taste 

neutral oil for grilling 


We will begin by soaking dried apricots in cold, sugared water 

overnight to let them rehydrate. When ready to cook, slice the 

apricots in halves. On an un-greased skillet, place the one-third red 

onion and rehydrated apricots sliced side down and heat them up. 

We want to char and blacken onion and apricots to give the relish © 
we will make out of them a pleasant smoky and tangy taste. 


Fresh apricots would need 
Now, we need to remember that dried apricots tend to lack the different ingredient 


fruit's sweetness, so we will remedy that. | strained half atankard of | measurements. 

sweet juices from canned peach and made it into syrup, adding 

sugar to taste. Usually, you would need no more than two small spoons of sugar and then reduce 
the juices to one-fourth of a tankard. 


Next, we are going to make the relish. Roughly chop the softened and blackened onion and 
apricots, and add a pinch of chopped fresh sage red wine vinegar. Mix and taste. Adjust seasoning 
with a pinch of salt, pepper, and a spoon or so of apricot or pear syrup. Split the relish in two 
servings, one-third of the total amount and two-thirds. One-third will be used to make a topping, and 
two-thirds will be stuffed into trouts. 


Put the smaller portion of the relish on the medium-low flame in a skillet with a bit of oil and the rest 
of the peach or apricot syrup and slowly cook regularly, stirring until the mix darkens and 
caramelizes. 


Now, we will prepare trout, but before we do — lightly brush a grill 
pan with grilling oil and pre-heat it. Remove tails, heads, and bones 
from the trout (best if you ask your butcher to do that for you). Dab 
the fish's skin dry. Lightly brush it with grilling oil and sprinkle with 


salt. Open the filets and sprinkle the insides with salt and pepper. a) 

Spoon the fruit relish in, drizzle over it with truffle oil, and add thinly 

sliced lemon and sliced truffles. Grilling the fish covered would 
allow it to absorb aroma of the 

Carefully transfer the fish to a hot grill and cook for about six fruit. 


minutes per side, covered, so handsome grill marks are left on the 
fish skin. And this is all that we need to do. 


| am not going into details of rice cooking as we've done it many times. Wash your rice, soak in 
water, and cook with salt and pepper until soft and flaky. Add two large spoons of boiling hot water 
to the saffron to release its color and flavor and stir it into the rice. Transfer rice to two small frying 
pans and cook on medium heat with the bottom of the pan greased with butter. We want a light 
crust to form in the rice, but we don't want it to get dark in this case; we just need texture and form 
on the plate. 


To plate Ashaba trout, flip the rice onto a plate; it will retain the 
pan's shape. Gently Transfer grilled trout onto the rice and top the 
fish with caramelized fruit relish. Sprinkle the dish with chiffonaded 
on the dish and decorate it with sliced apricots and oiled truffles. 


When | tried the combination of apricots and trout | expected to oO 
dislike it, because fish and fruit! Unspeakable! | would even go as 
far as to recommend the dish to folk who dislike the taste of fish, as 
the fruit gives fluffy trout flesh a distinctly non-fishy flavor. 


| think the caramelized apricot 
mix is essential for the dish. 


This is all | have for you this time, my friends. Next tenday's dish will be of dwarvish persuasion, and 
this weekend, we will try some tavern snacks cooked in wine. 


Until next time, amarast. 


Juniper Churlgo 


Baldurian Seafood Stew & 


This tenday's recipe has been gaining popularity across the 

Western Heartlands for several years now, originating from the city 

of Baldur's Gate. Unsurprisingly, a coastal trade city would have a 

seafood-heavy dish or many dishes. Almost anything goes into this 

stew, thick with tomatoes and spiced with red pepper. Clams, 

scallops, mussels, shrimps, prawns, various types of fish, all have a at) 
place in a big pot of Baldurian seafood stew. The ingredients 
usually include whatever was brought ashore that day by the city's 
fishers. 


The Gray Harbor of Baldur's 
Gate. 


Stew (4 servings): 


e 1/2 |b. clams 

e 1/2 Ib. prawns 

e 1/2 Ib. flounder filets (or other white fish) 

e 1/2 tankard (cup) of green peas a) 
* 602z. tomato paste The secret to the dish — cooked 
e 15 oz. diced canned tomatoes tomato paste. 
e 2 tankards (cups) of dry wine wine 

e 4 tankards (cups) of fish stock 

e 6 garlic cloves 

e 2 carrots 

e 1 leek 

e 1celery stalk 

e 1 hot red pepper / 2 t. hot preserved red peppers or red pepper paste 

e 1 roasted and jarred sweet red pepper 

e 1/2 lemon 

e 1T basil 

e 1T oregano 

e 1T thyme 

e 1T cayenne pepper 

¢ 2T parsley 

1 large bay leaf 

e Butter & olive oil for frying 

Salt & pepper 


The taste base of this stew is tomatoes. Add a drizzle of olive oil to 

a soup pot and heat it up. Add tomato paste and, regularly stirring, 

cook until it turns a deep red color similar to red bricks. Do not be 

afraid of some of it becoming stuck to the pot's bottom; we want 

caramelization, and later we will deglaze the bottom anyway. This a) 
will likely take you more than 20 minutes on low flame. 


Sweating vegetables unlocks 


While the tomato paste is cooking, dice up two medium carrots, TReIHTAVOP 


white parts of one leek (wash it well), 4 garlic cloves, one large 

celery stalk, and a single roasted and jarred sweet red pepper. On 

a separate sauteéing pan, heat up one small spoonful of butter and twice that amount of olive oil. 
Sautéeing all vegetables together is fine to save time. We want them to unlock the cooked aroma 
and improve their flavor. It will cook for about thirty minutes on medium heat. Do not forget to stir the 
vegetables to avoid burning. Don't forget to sprinkle it with salt and pepper. 


Now that the tomato paste is darkened, pour in your chopped 

tomatoes and stock. Scrape the bottom of the pan to deglaze, as 

we want all of that flavor. Bring all to a boil, reduce heat, and keep it 

simmering. Now transfer your vegetables into the pot, mix well, and 

add basil, oregano, thyme, and hot pepper. We will be cooking it a a) 


bit more, so they will lose their color if you're using fresh herbs. 
Green herbs will lose all color. 


As the stew is bubbling away, it's time to prepare the seafood. Add 

white wine to a lidded sauce pot, crush the rest of your garlic, and add it to the poaching wine with a 
squeeze of half a lemon's juice and a bay leaf. Bring to a boil. Once it's bubbling, add your clams, 
prawns, or any other shellfish you have ready. Add a teaspoon of sea salt, freshly ground pepper, 
and a handful of chopped parsley. Cover and reduce heat to simmer. The cooking should be fast. In 
about four minutes, the clams will open their shells — this means they are cooked. It might take a bit 
more time, mind you. 


Slice flounder fillets into bite-sized pieces and add them to the 


simmering stew. Transfer the shellfish into the stew. Add peas. Now 

the leftover poaching wine becomes a delicious seafood stock. 

Crank the heat under that poaching pot and let it reduce by half. 

When done, add it to the stew and mix. st) 


Do not get rid of this cooking 


Now it is ready. Taste it and adjust seasoning and acidity to your 
liquid! It holds so much flavor. 


liking. The mix of tomatoes, wine, and shellfish stock will result in a 
spicy, slightly sweet, and savory stew. Ladle it into your serving 

bowl and serve the rest of the wine with the dish. | can recommend 
Guldathen nectar from the nation of Tethyr, south of Baldur's Gate. 


When serving, sprinkle it with the rest of your chopped parsley. 

Also, | suggest you make croutons to be served with the stew. a) 
Make wide slices of white sourdough bread and roast them in an 
oven until they harden. Take them out, and generously rub a clove 
of fresh garlic into each. Hardened bread will serve as a grater. Top 
with dry and hard cheese and bake again. That is all. 


And so it is ready to be served. 


Despite its many ingredients, Baldurian seafood stew is easy to 
make, and the resulting meal would be as welcomed on the table of 
a Baldurian duke as it would be on a festhall's table. Yet another 
dish | highly recommend you try. 


This is all | had for you this tenday, my friends. | have one more oO 
Baldurian dish for you in the works, as the city has become F pepe 
; This stew is spicy, but you can 
staggeringly popular lately. always cut the spice from the 
‘ recipe. 
Hale be thou, my friends, and amarast. e 
Yours as always, 


Juniper Churlgo 


Bargewright Inn's Roasted Pork Loin and Cabbage & Greens from Boar With 
Black Tusks & 


Good tidings and well met, my dear friends. Today we will talk 

about two of the noblest of the beasts found in the Savage Frontier 

— pig and cabbage. Even though both are abundant virtually 

everywhere, we will make two stops and use their particular recipes © 
in one dish. 


If you ever want to follow in my 
The star of this platteral celebration will be pork loin recipe from the footsteps, follow the Iron Road. 


Bargewright Inn — an important caravan stop along cold River 

Dessarin. The same recipe can be applied to a whole suckling 

piglet, but a loin is what we have, and a loin will have to do. The pig will be tied up, plastered with 
spices and herbs, and roasted atop potatoes. The side dish will be cooked and spiced cabbage and 
greens you could always be sure to see served in Noanar's Hold's Boar With Black Tusks inn. Both 
of these recipes are quite easy, and we will talk about how to use up the leftovers in the next 
tenday's recipe. 


Pork: 


e 3 pounds pork loin 
¢ 6 garlic cloves 
e 2T. spicy mustard a) 


e 2t. paprika 

e 1/4 tankard (cup) of olive oil 

e 1/4 tankard (cup) of chopped parsley 
e 1T. sage 

e 1T. rosemary 

e 1T. red pepper flakes 

e 2t. granulated onion 

e Salt & pepper 


Arranging your spices on a dish 
is absolutely mandatory! 


We will start with making a wet rub for our pork loin. This recipe is 
for three pounds of pork loin. Mix together one big spoon of dried 
garlic, a big spoon of powdered mustard, the same amount of 
paprika, rosemary, dried savory leaves, crushed hot red pepper, 


and small spoons full of salt, black pepper, and dried onion. Add in a] 
one-fourth tankards of olive oil and a drizzle of any type of savory Vauicoinonhave iomannaic 
sauce (like something Elminster called "Worcestershire sauce"). your loin but the salt will make 
Add chopped fresh parsley and mix into a paste. Prepare the loin the meat more tender and help 
by tying it with butcher's string for it to retain its rough brick-like the meat absorb flavor from the 


shape during cooking. Encircle one side of the loin with string, and spines aug Heips: 


on the opposite side, twist both sides of the string and loop around 

the pork lengthwise. On the other end of the loin, meet the strings together, twist, and loop width- 
wise. Tie it tight, sprinkle with a bit of salt on all sides, and plaster the loin with the spice and herb 
mix. Cover tightly, trying to avoid anything being exposed to air, set aside, and keep in a chill place 
for at least an hour. 


Now let us prepare red potatoes. Slice them all in halves, lengthwise. Take the four biggest halves, 
and hassle-back cut them without slicing through, but just to fan the potato out. Toss the potatoes in 
olive oil, pepper, salt, a dash of dried mustard, and paprika. We want an even coat of oil and 
seasoning. Line a baking receptacle with potatoes and place the loin on top. Arrange thin slices of 
garlic on top and slightly press them in. Preheat your oven to 375 °F and bake the dish covered or 
sealed in tinfoil for 50 minutes. Then uncover and bake for ten more. Check internal temperature. It 
should be at least 150 °F. If it is not there yet, bake for ten more. 


Cabbage: 


e 1/4 head of cabbage 

e 4 garlic cloves 

e 2 tankards (cups) of collard greens 

e 1 sweet red pepper a) 
* 1/2 tankard (cup) of water Cabbage is an underrated 

e 1t. caraway seeds vegetable. We all should learn to 
e 1t. fresh thyme love it from the Dalesfolk. 


e Salt & pepper 


Cooking the cabbage and greens will take less time, so time it at 25 minutes. You will need oil, five 
garlic cloves, half a small head of cabbage, sweet peppers, and a handful of collard greens. For 
seasoning, we will use salt, pepper, thyme, cumin, crushed and mashed garlic, and caraway seeds. 
Slice cabbage in medallions, forming long ribbons. Drizzle oil ina pan, place cabbage into the oil, 
and sprinkle caraway, salt, pepper, and cumin. If you want a bit of sweetness, add a squeeze of 
tomato paste. Pour in one-fourth tankard of water, add thinly sliced sweet peppers, cover, and let it 
come to a boil and create steam. After five minutes, uncover and cook for five-to-ten minutes more, 
stirring, until most of the water is evaporated. Do not be afraid to overcook cabbage — it is a hardy 
vegetable. Remove the thick core from collard greens and slice them into ribbons of the same size 
as cabbage and add to the pan, stirring them in. Cook for five minutes and remove from heat; cover 
until ready to serve. 


To serve — gently remove the herb and spice paste from the pork 

and cut the strings, gently pulling them out. Thinly slice the loin. 

Arrange the cabbage and greens at the bottom of the plate into 

twirled strings if you can manage it without making a mess. Place 

the pork loin on top, gently pressing it together to make it appear 

whole. Arrange potatoes around the plate in an aesthetically a) 
pleasing manner. For garnish, | sprinkled it with fresh minced Vou doriol have to pre-sios bir 
parsley, arranged cooked garlic slices on top of the pork, and made if you do, you can artistically 
battered and quickly fired sage leaves. This dish goes well with feather the slices on the plate to 
Marsember Blush wine; its fragrant spice and slight saltiness nicely impress a snooty Sembian. 
complement the soft pork loin roast. 


And now that the dish is done, it is time to enjoy it. You will likely 
have leftover pork from this meal. Do not feed it to the pigs, though! 
Save the slices for the next morning. | will share a quick 
morningfeast recipe using the meat in the next tenday or so. 


| hope you enjoyed the Savage Frontier eveningfeast as much as | a) 
did collecting and replicating the recipes. Do not overdo on the 
wine... Or do overdo on the wine; | am not your mother... 


Enjoy your eveningfeast and 
wash it down with a mug of 


: : Marsember Blush. 
Until the next time we meet. 


Amarast my dears and we will speak again very soon! 
Yours truly, 


Juniper Churlgo 


Beef and Oysters Barnabas & 


Well met and good tidings, my friends. | am giddy with excitement 

over the fancy dish | am bringing you this tenday. | am also nervous 

as it was a hard one to figure out, and | did fail the first time | 

embarked on this journey. The dish in question is Beef and Oysters 

Barnabas. It was first offered to me in the town of Loudwater. | 

turned it down because adventure called, but several winters later, | 

came across the inn called the Sheaf of Wheat in a small town of © 
Ghars in Cormyr, and what do you know, Beef and Oysters The town of Ghars, out of the 
Barnabas was looking at me alluringly from the menu, stained with way, just north of the smelly 
grease and wine. Vast Swamp. 


The dish is a strange combination of beef or rothé meat, slowly 

stewed in an aromatic mixture of vegetables, Westgate Ruby wine, and oyster liquor. Hours later, 
the beef was sliced and plated atop some rice, topped with breaded and fried fresh oysters, and 
finished with thickened and reduced stewing liquid of dark red velvet. My first attempt had a side of 
roasted bone marrow and savory cottage cheese griddle cakes for dipping. However, the less said 
about that failed attempt, the better. The second set of sides | blatantly stole from another eatery in 
Cormyr, as well as something you can try in Daggerford - Marsember beets, small sweet beets, 
sliced, boiled, and cooked in a thick glave of honey. And, of course, beet greens were not wasted — | 
turned them into yet another side dish. 


For this tenday's recipe, | will be sharing a collection of two 

attempts, so expect some inconsistency and pay attention to the 

explanations | provide. A word of caution — this dish relies on using 

fresh oysters, as canned ones will disintegrate into smelly mush. 

Trust me. Therefore, | strongly advise against using canned © 
oysters. However, you can substitute clam juice for oyster liquor or 


even mix the two. As I've mentioned earlier, 
images are a mix of the first and 
Beef & sauce (2 generous servings): second attempts. Just cube the 


ribs, keep your brisket whole. 
e 2 |b. beef brisket 


e 1b. short ribs (optional flavoring) 

e 2-3 T unsalted butter 

e 1.5 tankards (cups) chicken stock (recommended) 

e 1 tankard (cup) port or tawny port wine 

e 3/4 tankard (cup) clam juice or oyster liquor i) 
e 1/2 tankard (cups) chopped mushrooms 


e 1 large celery stalk Sweating vegetables brings out 
e 1 medium carrot the flavor. 
e 2 shallots 


e 3 garlic cloves 

e 1T corn starch 

e 1 handful of parsley stems 

e 1/2 T sweet paprika 

e 1/2 T white pepper 

e 1tcumin (optional) 

e 2tsalt (or more to taste) 

e Equipment: cast iron Dutch oven, skillet, fine sieve. 


Preparation begins with trimming excess fat from the surface of the short ribs and brisket. You can 
chop the ribs—they are here just to flavor the sauce. We will discard the bones and use the meat for 
something else. If you want to skip the short ribs step—the dish will still work well. Slice the brisket 
into two portions of equal size. Sprinkle all the meat with salt on both sides and set aside in cold 
storage to absorb the salt for at least 40 minutes. 


Heat a skillet with neutral frying oil, dry the meat on all sides as well 
as you can, and sear cubed ribs and two portions of brisket on 
medium-high heat for two or three minutes to get some color. We 
did not pepper the meat because we do not want it to get burned in 


hot oil. Transfer the meat to a side bowl, turn off the heat, and wipe © 

the fat off. Add 1/4 tankard of wine or stock and deglaze, scraping 

the pan to save all the delicious flavor. Deglazing to use up all the 
delicious fond. Please ignore 

Now for the main stage: melt a large spoon of butter in a cast-iron dried herbs, we went with fresh 

Dutch oven and sweat diced celery, carrot, mushrooms, sliced for the final dish. 


shallot, and sliced garlic. On medium flame, stirring regularly, 

transfer the meat in once the vegetables have a golden, softened sheen. Add the deglazed liquid as 
well chicken stock, port wine, and clam juice. Add parsley stems and spices. Make sure you have 
enough liquid to cover the meat almost completely. If you don't have enough liquid, start adding half 
a cup of each liquid extra. For me, it took an additional cup of wine. Cover and place into a 
preheated oven at 250F for 2 hours. Check liquid levels every hour. After 2 hours, test the meat and 
see if it is buttery soft; we can move on to the next step but do not be afraid of stewing it for up to 3 
hours, but always check the tenderness and liquid level. 


Remove the short ribs and discard them. Remove the brisket and 
set it aside, keeping it warm and moist. Strain the stewing liquid, 
discard the vegetables, and transfer it to a saucepan. Reduce on 
high heat until it thickens to about one-and-a-half tanks of sauce. 
Taste the sauce as it reduces, adjust the seasoning, and you might 
want to add half a tankard of wine to bring up the sweetness. When 
the sauce is reduced and you are ready to plate, whisk in a big 
spoon of corn starch to thicken and a bit of cold butter. Stir the 


butter constantly as it melts until it is incorporated into the sauce ~ » Pa 


completely. Slice the the portions and plate. Bis eis akoeares 


roasted bone marrow and 


Now, let us talk about the oysters and the side. Both dishes must 
savory cheese griddle cakes. 


be done in the last hour of sewing to ensure all ingredients are 
fresh and warm. We will start with oysters. Use fresh oysters only; 
do not use canned. 


Fried oysters (makes two servings): 


e 10 large fresh oysters 

e 1T neutral frying oil 

e 1/4 tankard (cup) all-purpose flour 

e 1 tankard (cup) of flaky panko breadcrumbs 
e 2 eggs 

e 1 pinch salt & pepper 


Shuck the oysters and reserve the juice for the sauce. Remove the meat from the shells, keeping 
each oyster in one piece. Place breadcrumbs in one bowl and beat eggs into another. Mix flour with 
salt and pepper and keep it in the third bowl. Preheat a frying pan with oil — we will be frying the 
oysters as soon as we coat them (deep frying is an option, too, if you have oil to spare). Each oyster 
will be rolled in flour, dipped in egg, then rolled in flour, then dipped in egg again. Try to keep them 
uniform. After the second egg dip, roll them in breadcrumbs and fry immediately until darkened and 
goldened. 


We will discuss rice very briefly. Use a single tankard of rice per 
serving. Wash the rice to remove the starch. Cook rice with a 
teaspoon of white vinegar. One cup of rice will need about two cups 
of water to cook. Bring to a boil and cook covered until the water 
absorbs and the rice is flaky. 


= 


Now, let's quickly talk about the sides. Roasted bone marrow with 
savory cottage cheese griddle cakes is an easy option, and | don't 
think | need to talk much about it, but we will be talking about 
Marsember beets cooked in honey. 


Multitasking: honey glaze, beet 
greens, and the sauce. 


Marsember beets (makes two servings): 


e« 3 small beets with beet greens 
e 3T honey 

e 3T unsalted butter 

e 1/4 tankard (cup) water 

e 1/4 +t cloves 

e pinch of cardamom 

e pinch of salt 


Bring a pot of salted water to a boil and reduce to simmer. Trim the 
greens off and simmer the beets for fifty minutes. We want the 
beets to be soft but not mushy, as we will continue cooking them in 
honey. Strain and let the beets cool. Melt the butter in a saucepan 
and whisk together with spices and honey. When beets are safe to 
handle, use the back of a knife to remove the skin and slice them 
into inch-thick medallions. Toss them into the hot honey cover 
evenly, and simmer until the glaze thickens and coats them evenly, 
five to eight minutes. The honey will be colored bright red! To plate, 
simply transfer medallions onto a plate and spoon the leftover glaze 
over. 


Lastly, a quick simmered salad of beet greens. Wash and chop the 
reserved greens. Melt half a spoon of butter, slice half a shallot, and 


Plating, and serving. 


soak it in butter until soft; add beet greens, and season with salt and pepper. Toss in butter and half 
a tankard of water and simmer covered until stems soften. Remove cover, add sliced almonds and 


simmer until liquid is gone. 


And now, at last, we can plate everything! Scoop rice onto one half 
of a plate and roughly form it into a half-SelGne shape. Place sliced 
beef on the other side of the plate. Pile fried oysters over the rice 
and sprinkle it with some parsley. Spoon thickened sauce over the 
brisket's far side. Serve a small plate of Marsember beets and a 
small bowl of beet leaves salad. Eat with a glass of Westgate Ruby. 
Some bread drizzled with oil would go well with the dish, too. 


This tenday's dish was a lot of work, and | am exhausted from just 
recounting the full process! But trust this halfling; the buttery soft 
meat, crispy oysters, and delicious sauce are all worth it. 


Amarast for now, next recipe will involve sausages and mint! 
Morningfeast of the champions. 


Yours truly, 


Juniper Churlgo 


Black Adder Stew @ 


Well met, my friends. In today's strange culinary journey, we will 
visit the infamous City of Serpents, Hlondeth. The city's significant 
yuan-ti population and influences make it a truly strange place for 
those not used to that particular scailykind culture. Even simple 
servings of ale there is often served with a raw egg floating in a 
tankard, so request your bartender to leave out the egg when you 
visit. 


But today, we will talk about a special and somewhat gruesome 
dish called black adder stew. Snakes eating snakes! Preposterous! 
But let's be adventurous and try the dish highly recommended by 
Adamar Session himself after his visit to the Slithering Serpent Inn. 


If you can't get your hands on fresh adder meat, feel free to use 
any other snake, and of course, if you failed to do that, like yours 
truly, use snake sausage meat! | got my hands on some rattlesnake 
sausage, and this is what the stew will be made with, and | won't 
hear any criticism about authenticity! 


Broth: 


e 1/2 lb. beef marrow bones 
e 1/2 large onion 

e 4 stalks of celery 

e 4 large carrots 

e 2 bay leaves 

5 garlic cloves 

e 3T. ginger 

e 1T. coriander 

1 T. parsley 

1 T. thyme 


oO 


| might've overestimated the 
portion size... 


oO 


Bone marrow roasting is always 
fun. DO NOT LET ANYONE 
STEAL IT! They always try! 


o 


Sweat vegetables before adding 
snake sausages to release the 
flavor. Alternatively, you can add 
your thickener here and cook 
out the flour's taste. 


Soaked mushrooms and bone 


e 2 black cardamom pods 
marrow slurry. 


e 3 star anise pods 
e 10 cups of beef stock or water 


The recipe comes in two parts. The broth and the stew. For the broth, you will need beef marrow 
bones, onions, carrots, and celery. The original recipe called for a mix of chicken, beef, and snake 
bones for the broth, but you can use what you have handy. For spices, use cardamom, black 
peppercorns, parsley, garlic, bay leaf, star anise, and thyme. | added some roasted ginger to the 
roast pan. Place all of your vegetables and bones onto a sheet pan and roast them on medium-high 
for at least forty minutes, but all you need is to keep your eye on them and remove them from the 
oven after everything browns. Transfer your browned items into a pan. Place your herbs and spices 
into a cloth bundle, tie it up, and add to the pot. Use stock or water to deglaze the sheet pan, and 
add it to the pot and enough water to cover the pot's contents. Bring to a boil and simmer on low for 
at least two hours to extract all the flavor. You can either let bone marrow melt into the stock or take 
it out and set it aside for later. Strain your stock and discard solids. If you are chilling it overnight, 
you can remove congealed fat off the top after the stock is cold; otherwise, carefully skim the fat 
from the top and set it aside for later. 


Stew: 


4 large starchy potatoes 

e 1/2 large onion 

e 2 cloves of garlic 

e 2T. diced cooked ham 

e 2sprigs of green onions 

e 1b. rattlesnake sausage 

e 1 tankard (cup) of dried black fungus 
e Pinch of sugar 


e 1t. lemon juice or vinegar 

e 2T. soy sauce 9 
e Wheat flour for the bone marrow roux Stew after two hours of cooking. 
e Pepper to taste Time to taste and season! 


Now to the stew. You will need snake meat, onion, celery, garlic, carrots, potatoes, lemon juice, soy 
sauce, spring onions, and moth mushrooms (black fungus is a good substitution on some worlds). 
You will also need flour or starch, salt, pepper, and a pinch of sugar. 


Add a drizzle of oil into your cast iron pot and sweat bits of ham, 

chopped onions, and garlic. When golden, add chopped snake 

sausage, celery, and green onions and cook more, regularly 

stirring. In the next step, add diced potatoes and moth mushrooms, 

and fill up with the stock you made beforehand. If you need more a) 
liquid, feel free to add water. If you use dried mushrooms, soak 

them in warm water until soft, and make sure to rinse them in water An a bowl of hearty stew, snake 
to get rid of any sand. Add salt and pepper, soy sauce, anda pinch Sausage, what else would a 

of sugar. Now, let's return to skimmed fat and bone marrow. Makea_ = Bale ae aie 4 
marrow slurry with flour and softened marrow, and add some of the 

skimmed fat, mix it all together into a paste, and add to your stew to thicken it. | used arrowroot 
starch. Bring the stew to a boil. Cover and place in an oven at 300F for two hours. After two hours, 
move back to the stovetop and cook covered on low for an hour more. Taste, adjust seasoning, and 
serve with bread croutons, topped with cheese. Like any other stew, it holds great and tastes better 
the next day. | Recommend serving some rice as additional starch on the side. 


| hope you enjoyed Black Adder Stew or at least me telling you how to cook snake into a delicious 
savory treat. Maybe next time we can make some grilled snake kebabs? | wonder if jit snake is 
edible. Pair the stew with sweet red wine, something from Woren Vineyards, as it is not far from 


Hlondeth and is famous for its quality. 
As always, amarast my friends, and until the next time. 
Yours truly, 


Juniper Churlgo. 


Bowl of Hares & 

Tethyr. No other nation on the Sword Coast has seen so much strife 

and change in its recent history—the land—as lush as it is warm. If 

you are anything like me and have ever hitched a ride with a 

merchant's caravan along the Trade Way, openly, in exchange for 

some simple magic tricks, or while pretending to be a sack of winter 

tubers, you are likely familiar with Mosstone. A walled oasis of 

civilization along the endless greenery of the Wealdath, soaked in 

humidity and chilled by tree shade. Today's dish comes from an oO 
eatery there, made famous by a certain infamous writer, whose Heal ecouiig wihinine ie done: 
name rhymes with "bolo" — the Oak-Father's Boon. The eatery will one cup goes in a dish, one 
get you cold ale, platters of food, and back-rubs from the goes in me. 

proprietor's daughters. Go with the tall one with raven hair. She will 

crack every tired joint, and you will ask for more. Ah, yes, the dish. It is a simple combination of 
chopped Weldathyn hares, wild or farmed leeks, dried cloves, and much powdered cinnamon. Of 
course, it peaked my curiosity, and, along with you, my dear reader, we will try and reproduce the 
so-called bowl of hares. 


Bowl of hares (makes 4 servings): 


e 1 hare or rabbit, approximately 2.75 Ib. 


e 1/3 tankard (cup) brown sugar © 
e 1 tankard (cup) honey 

e 2Toil This hare needs her rest as 

e carrots much as the cook does. Now 


where was that wine? 


2 large leeks 

2 sour apples 

e 2 tankards (cups) red wine 

1 tankard (cup) of chicken or vegetable stock 
e 1 lemon's rind and juice 

e 5Tcinnamon 

e 2T cloves 

e 1T red pepper (optional) 

e 1T coconut milk powder (optional) 
e 4one-inch slices of ginger 

e 3 cloves garlic 

e 1 sprig of thyme 

e 1 sprig of rosemary 

e 1/2 t Worcestershire sauce 

e 1tsalt 

1/2 T black pepper 


Prepare your hares caught in the Forest of Tethir. Skin and gut them. Now, the cooks of Mosstone 
butchered the animals into bite-sized chunks, but | am nowhere as proficient with game butchery, so 
we will remove hares' legs and paws and break the carcass in two. We will leave the meat to 
marinate overnight to soften it. For the marinade, you will need Thayan lemon peel, lemon juice, a 
sprig of rosemary, a sprig of thyme, crushed garlic, crushed ginger from Kara-Tur, brown sugar, salt, 
pepper, oil, a cup of honey from Amn and your best sweet and acidic red wine, | used Blood Wine 


from Aglarond. Mix the marinade well and submerge the hare bits overnight. 


The next day, strain your marinade and set aside the liquid in a 
pan, cooking on medium heat to reduce the liquid and concentrate 
the flavor. Pat your hare meat dry and quickly brown on all sides in 
a bit of oil. About two minutes per side should suffice. Set aside, 
and in the same pot, add some butter and finely (or not so finely) 
chopped leeks. Cook on low flame until leaks are sweet. Now, 
transfer the meat back, pour in the now-reduced marinade, and add 
enough stock, wine, and water to cover. Add generous heapings of 
powdered cloves and cinnamon to the stew and bring to a boil— a) 
taste to adjust the flavor. Cover and cook on a slow simmer for 
three hours. | added coconut powder and sweet apples to thicken if ae 
all the liquid in, take the cover 
and add flavor. If you want your hare stew to look more off GF you addled feo mulch liquid 
presentable, use whole cinnamon and cloves tied in a little satchel ifn 
to keep the liquid smoother. But be generous with the amounts of 
spices — they are the spotlight in the dish. 


Stew the dish covered to keep 


Eggbread (4 slices): 


e 2 large eggs 

e 1/3 tankard (cup) cream 

e 4slices of stale bread 

e Pinch of salt and black pepper 


Traditionally, a bowl of hares is served with round slices of fried up 
eggbread, which is easy to whip up. You will need to beat eggs and 
a dash of cream, soak your day-old stale bread in it, and then pan- 


fry it. 

Voila, let us hope you like the result as much as Volothamp 

Geddarm liked his serving. At the Oak-Father's Boon, each bowl a) 

was filled with chunks of leeks and soft buttery meat and packed 

with eggbread for dipping. But | think the dish is filling, so smaller Ah yes. Serve with a tankard of 
wine! 


bowls can satisfy a single person. 


This exercise in Tethyrean cuisine was riveting. Next time, | want to make the dish even better. If 
you try to iterate on the recipe, please do not hesitate to share your results. Next time, we will travel 
to the southeast from Tethyr to the mysterious Blade Kingdoms for another bean dish. 


Until next time, my friends. Amarast and stay culinarily curious! 
Yours truly, 


Juniper Churlgo. 


Bustards & 
Good tidings, dear friends. | have such a treat to share with you! 


Today we are continuing our tour across the limited yet curious menu from the Maid of the Moors of 
Mornbryn's Shield. Even though the cook continued to shoo me away from the kitchens, | saw 
enough to put my findings to parchment for you, friends. This so-called “Bustards” platter is made 
using a specific breed of quail that inhabited the swamps of Evermoors immediately to the northeast 
of the village. Furthermore, all vegetables and herbs used in this recipe are swamp-growing species 
of plants found only there. But fear not my adventurous readers, | will attempt to find the best 
substitution and adapt the concoction so even a “vegetarian” ogre could make it. 


Let’s start with the bird. A single quail would be enough for a 
person, and two will make a good meal for a loving couple. | saw 
the cooks chopping quail heads and feet off but skipping plucking 
the feathers; instead, the birds were smothered and plastered in the 
swamp clay of notably grey color. These clay-covered birds were 
then tossed in a blazing oven until the crust hardened. Then, an 
impressive culinary feat took place when a large woman, possibly 
with some troll blood in her veins, cracked the clay shell with a 
single punch. This was my queue not to get caught trespassing 
again, but | digress... 


The clay method is a way to pluck the bird in one go. If you are like 
me, you have access to birds that have already been prepared to 
be cooked. Be sure to tip your butcher well, as my mother always 
used to say. Words to live by. From here, my version of the recipe 
deviates from the Maid's. | implore you to remember to pepper the 
outside and inside of the bird. In the cavity, put a handful of swamp 
herbs to flavor the beast - parsley, peppercorns, ginger, celery, 
thyme, rosemary, bay, or even fennel could work. Take the twine 
and tie up the bird’s wings close to the body and legs crossed to 
seal its filled cavity. Pat the animal dry. 


Turn a greased pan or skillet to high heat and quickly brown the 
quail all around until a gently appetizing golden color appears. Now 
you need to make a mixture of salt and eggwhite with the 
consistency of wet sand. Save the yolk for later! Plaster the fried 
bird with the mix as tight as you can and place it on a cooking dish, 
and roast it in a very hot oven for 20-25 minutes (it usually is much 
quicker, but the salt crust needs time to harden and seal all the 
juices). 


While the birds are being cooked, trim your greenneedles 
(asparagus) and cabbage. If you are not in the Savage Frontier, 
you can source your swamp shoots from elven communities as 
they adore herb-steamed greenneedles. You can also find them in 
Cormyr or brought from the village of Anga Vled in the Western 
Heartlands. Throw greenneedle trimmings and cabbage core into a 
pot of water or stock you’ve prepared ahead of time or “borrowed” 
from an inn. Be generous with the stock-making. Feel free to add 
garlic, ginger, other vegetables, browncap stems, or leftover 
trimmings you have. Cook it all together on medium flame. Make 
sure it is not in a rolling boil, or you'll end up with a murky stock. 


Thirty minutes later, strain the stock and toss the cooking 
vegetables. Now it’s a good time to take out your birds and let the 
crust cook before handling. Boil the strained stock, reducing it to 
focus its flavor. In a separate pan, brown greenneedle stalks and 
shredded cabbage. You can use beef tallow, but | prefer sticking to 
poultry flavors, unlike what cooks at the Maid do. Now pat and drain 
fat from the cooked vegetables with paper or cloth. Use the same 
skillet (you might want to add a bit more fat and melt it), season 
with salt and pepper, add flour to make a sand-like thickener, and 


Make sure the birds are dry 


o 


before searing them on a skillet. 


Now to make the salt crust. 


Pack the salt and eggwhite 
tight around the birds. 


Never throw away scraps — 
them into stock! 


oO 


Oo 


mix 


oO 


turn 


oO 


Golden-colored salt crust and 


almost finished sauce. 


cook the taste of flour out until it turns golden. Now you need to be careful; control the heat of the 
saucepan by taking off and returning it to head as you slowly ladle in some of the stock and mix it 
well with the thickener. Do not forget to taste! TASTE! TASTE! Slowly start beating the egg yolks 
you had from earlier into the concoction. Mix vigorously, and make sure you don’t make scrambled 


eggs instead of sauce. Continue adding the stock in until the sauce is a pale color and silky smooth. 


Now that the bird is cool, take out your best mace, a mallet, or a goliath friend, and crack the salt 
shell open. Dust the bird off leftover salt and put it in the quail into the stock. Add greenneedle and 
whatever else you are serving and heat the dish through, keep the bird in the liquid in a low-heat 
oven if you need to keep it warm for later serving. 


Now, as to how to serve the dish. Take the quail out of the pot and 
place it into a tall but flat-bottomed serving dish. Pour the stock 
about halfway up the dish. Surround the soup with cooked swamp 
greenneedles and cabbage, and pour the silky gravy atop the dead 
beast. And sprinkle chopped herbs on it. And there it is, my version 
of “Bustards” from Mornbryn's Shield. 


Alternatively, you can slowly cook the bird in the soup or make a a] 
sauce first and cook the meat in its silky goodness. However, that 

dish would be a bit lacking in presentation but still delicious. And as The final dish-tenderly cooked 
always, taste everything every step of the way and balance the birds, cooked and crisp 


flavor with salt, pepper, and a drizzle of lemon juice. SRE AoE Sele leas eh 
silky sauce. 


And here we are, friends. | will need to dig through my notes and 
see what other dishes of note there were in the village of Mornbryn's Shield. But we might take a 
trip to the hot and humid Vilhon Reach for a popular sweet dish. 


As always, amarast, and until we meet again. Yours truly, Juniper Churlgo 


Dolmat and Spicy Bean Salad & 


Good tidings, my friends. This tenday, we are traveling to a far- 

away continent for the first time since our stop for a bowl of stew in 

Maztica. Today, we will be manhandling onions, mixing lamb meat 

filling, seasoning, and cooking rice, and as a side, we will make a 

quick salad of spicy beans served in the City of Brass. Yes, the City 

of Brass on the Elemental Plane of Fire, which has many a) 


connections to the lands of exotic Zakhara. 
The Burning Pool of Natifa in the 
This particular dish is called Dolmat. | first tasted it in the Burning High Desert of Zakhara. 


Pool of Natifa, where my travel companions entertained a curious 
old ghost with her favorite dishes of stuffed mutton-filled onions, spiced salad, and baked battan 
fish. As | can't get battan halfway across Toril, we are going to focus on onions! 


Stuffed onions: 


e 4 large onions 

1.5 tankards (cups) of rice 

e 1b. minced lamb (or mutton) 

e 1/3 tankard (cups) of cheese (sharp cheddar or colby cheese) 
e 1/4 tankard (cup) of heavy cream 

1/4 tankard (cup) of sliced almonds 

1/3-1/4 tankard (cup) of bread crumbs 

1 large egg 

e 4T minced parsley 

e 1tturmeric 

e 3T Za'atar seasoning 

e« 2T fenugreek 

e 1T crushed aleppo pepper (or red chili flakes) 
e 1/2 t cardamom 

e 1.5 T butter (camel butter preferably) 


Be very gentle and do not scoop 
too much or puncture the shell. 


e Salt and pepper 


Let us begin with the fun part: preparing onions and spilling some tears in the process. Peel the 
onions and slice off the root part, leaving enough to keep the bulb together and make the cut flat so 
it can stay upright while cooking. Slice the top off with enough opening to be able to work with the 
onions' insides. Using a thin spoon, scoop out the insides from all four onions, but be careful. You 
need to leave enough onion shells to remain structurally sound. Reserve the scooped onions and 
chop them up. 


Fill a pot with enough water to cover the onions. Once the water is 
boiling, submerge the onion shells and cook them for between ten 
and 15 minutes, depending on the size. We are aiming for the 
onions to be cooked and soft but still holding their shape. Now drain 
and let them cool. Meanwhile, cook the chopped onions scoops on 
a skilled with one tablespoon of butter until softened and become . 
sweet. In another pot, put all of your washed rice and cover with You have to let the onions cool. 


water about one phalange over the amount of rice. Optionally, use Do not cover them butt also do 
the onion boiling water for cooking rice or vegetable stock; add a not leave them in water. A towel 


or napkin is the best way to cool 


sprinkle of salt, the remnants of your butter, one tablespoon of : 
the onions. 


Za'atar seasoning, and one teaspoon of turmeric. Cook on low until 
all the water is gone and absorbed into a fluffy well, cooked rice. 


Now we are going to make the filling. Mix together minced lamb, 
one tankard of cooked rice (reserve the rest for plating and a side), 
cheese, bread crumbs, egg, almonds, parsley, half a tankard of 
cooked chopped onion, heavy cream, two tablespoons of Za’atar 
seasoning, fenugreek, crushed aleppo pepper, cardamom, one 
teaspoon of ground black pepper, and one teaspoon of salt. Make 


Zakharans prefer mutton, but 
sure you mix the stuffing well so the spices are evenly spread more tender and sweeter meat 


throughout. of a lamb is a good alternative. 


Onion caps (optional): 


e 1/2 tankard (cup) of bread crumbs 
e 1/3 tankard (cup) of cheese 

e 1/4 tankard (cup) of cooked onions 
e 1 egg white 

e 1T minced parsley 

e Salt and pepper to taste 


Melt a tiny bit of butter and brush the insides of the cooled onion 
shells. Place the spell in your palm and gently cup it. With the other 
hand, rub salt and pepper on the insides and start filling them up 
with the meat mixture. Gently press it around and fill the shells 
completely. Mix the ingredients for the onion caps. Form them into 
lids and press them on top of the stuffed onions. 


Filled and ready to be cooked. 


Braising liquid: 


e 1/2 tankard (cup) of stock 

e 1/2 tankard (cup) of sweet white wine 
e 1 bay leaf 

e 2crushed cloves of garlic 


Place your assembled onions into a deep baking dish. Brush the onions’ surface with melted butter 
and add the braising liquid to the dish. Add a bay leaf and two crushed cloves of garlic. Cover and 
bake in a preheated oven at 375F. This is a short braise. Dolmat will be ready in about fifteen to 


twenty minutes. Check the internal temperature of the filling, and if it is at least 135F, you are ready 
to take them out. 


Spicy bean salad: 


e 12 oz of red kidney beans (canned) 

e 15 oz of garbanzo beans (canned) 

e 1/2 long English cucumber 

e 1/2 red onion o 
1/4 tankard (cup) of chopped chives fagublewiarsnice Fyau cantare 
1/4 tankard (cup) of chopped mint it! 

1/4 tankard (cup) of chopped black olives (in oil) 

e 4 pureed cloves of garlic 

e 2T sumac 

e 2T coriander 


Dressing: 


e 1/2 tankard (cup) of olive oil 

e 1/4 tankard (cup) of lemon juice 
e AT of chili paste (heaping) 

e Salt & pepper 


For this easy salad, drain and wash all your canned ingredients. 

While they are drying off, chop up the herbs, red onion, cucumbers, 

black olives, and puree garlic. Preferably, keep all the salad's 

ingredients chilled. Mix the vegetables and beans together and 

make the dressing of olive oil, lemon juice, and hot chili paste. Whip 6 
or blend them all together. Remember not to use extra virgin olive 

oil, or it will become bitter. Before serving, add the entire bowl of Dig in. 

dressing to the salad and mix once again. 


Now to plate. Take some of the leftover yellow rice and place it on the plate in a ring or a puck. 
Place the stuffed onion right on top in the middle. Serve the salad in a side bowl. And we're ready to 
eat. 


Dolmat is a simple dish despite its large number of ingredients. We 
always forget that onion can be cooked by itself and even baked, 
and not just used in the northern onion soup or chopped into soups, 
stews, and sauces. Zakharan cuisine reminds us of the humble 
onion being more than we think it could be. It is poetic in a sense. 
And the salad, when served chilled, feels like a wave of refreshing 
cool heat in your mouth, unexpectedly refreshing for something that 
comes from the land of elementals and efreeti. 


| am unsure of what we are making next but the ready recipe is 
going to be one for honey candy. And until then, amarast my © 
friends. 


: It's time to cut them open. 
Yours truly, Juniper Churlgo. 


Elfin Pumpkin Soup & 

Any Dalesfolk could tell you of elven food and drink. Much of it is 
made with creatures of the forest that some humans might find 
unpalatable, and many herbs, berries, fruits, mushrooms, bark, and 
mosses found in their woods. However, elven food from 


Cormanthor is different. Once upon a time, Myth Drannan cuisine 
was typical for the Fair Folk, mushroom this and mushroom that, 
but with the city's goods opening to other peoples and races 
changed that. An influx of dwarves, hin, humans, and even dragons 
turned the great elven city into a melting pot, despite some elves' 
best attempts. 


oO 


A map of ancient Myth Drannor 


and the Elven Woods. 


This pumpkin soup is not as thick as soups you might find in Neverwinter or Icewind Dale. It is also 
flavored with things you can find growing in Cormanthor. Notably, it is heavy on allspice. Wild 
pumpkins were roasted, sweetened with wild honey, and reinforced with onion, carrot, and truffle 


mushrooms. 
Soup (2 servings): 


e 1 two-lb. pumpkin 

e 1 medium carrot 

e 1/3 yellow onion 

e 2 garlic cloves 

e 1/2 green apple 

e 1/2 T of sliced truffle in oil 

e 1 tankard (cup) cream 

e 2 tankards (cups) of vegetable or chicken stock 
e 1/2 tankard (cup) of honey (more to taste) 
e 1T minced or powdered ginger 

e 1/2 T paprika 

e 11+ 1tof allspice (heaping) 

e 1/2 t turmeric 

e 1/2 t coriander seeds 

e 1 large bay leaf 

e splash of brandy 

e salt & white pepper to taste 

e Mushroom chips and chive for service 


We will begin by cutting the pumpkin in two and scooping all of the 
seeds and fibers from its center. You can reserve the seeds to roast 
them later. Brush the insides and rims with cooking oil and sprinkle 
with salt and pepper. Place them on a sheet pan or baking dish cut 
side down. Bake in a preheated oven to 400F for about 20 minutes. 
When you can pierce the pumpkin with ease — it's ready. Take it out 
and let it cool. 


As it cools, dice the onion and carrot. Smaller cubes mean they will 
cook quicker, and uniformity will cook them evenly. Cook them on 
low heat in a splash of neutral cooking oil and a small spoonful of 
butter. Let them soften for at least 20 minutes. When you press the 
carrots down with a spoon, and they are soft and mashable — take 
off the heat. Alternatively, you can boil the carrots to make them 
into a mash. 


The next step is to activate your dry spices. Place them on a dry 
frying pan on medium flame, regularly swirling and tossing them 
about. We want to wake up the flavor of every single grain of spice. 
When your spices start to release fragrant steam, toss them on the 
same flame for 30 more seconds and remove from the heat. 


The next step is simple. Scoop the pumpkin out of the skin with a 
spoon and transfer its flesh into a cooking pot. Add your spices, bay 


oO 


You can roast with sugar but 
that puts you in danger of 
getting that awful burned sugar 
taste. 


oO 


Slowly cooking on low or boiling. 
We can't fry the vegetables — 
they won't blend well. 


oO 


Brown spices will darken the 
pumpkin's color, do not expect 


leaf, sliced or minced fresh garlic, sliced truffle, cubed and peeled vibrant orange. 

half of a green apple. Add two cups of stock. There should be 

enough to cover all ingredients, but depending on the pumpkin's size, you can add more stock or 
water. 


Bring the liquid to a boil, cover, and cook on low for 18-20 minutes 

or until all vegetables and soft and mushy. Remove the bay and 

push the entire soup through a fine sieve or blend it all. Now add oO 
honey and salt. Mix well, taste, and adjust the flavor. Honey is 

necessary to bring out pumpkin's flavor as much as salt is. | settled Do not forget to remove bay 

on about two small spoons of salt and half a cup of honey. Now, leaves before blending. 

you can reduce the soup to the desired thickness. Add heavy 

cream before serving, and stir it well. Taste and adjust the flavor once again. 


Ladle the soup and add about a tablespoon of cream to the plate to make presentable white swirls. | 
served the soup with a small mound of fried mushroom chips and chive sprigs. Underneath the 
bowl, | placed a flatbread with crusty baked-on cheese. 


This soup can be kept in a chilled place for 3-4 days and can freeze 
well. You can substitute cream for coconut milk, and if you like your 
soup thick, you can decorate it with mushroom duxelles, carrot 
mash, and other types of crisped vegetables. 


Perfect for the season and goes well with a large tankard of spiked oO 
cider or red ale. This is the elfin pumpkin soup from Myth Drannor, 
or at least my version of it. Don't get your elfy knickers in a twist 
trying to correct the ingredients. Sometimes, things are hard to find 
outside of the Dalelands, Cormanthor, or even Luruar. 


Have to have flatbread for 
dipping. 


Next tenday, we will continue on with elven food, and it will either be a rice dish or something a 
carnivore would like. 


Amarast, my dears, and until we cook again. 
Your friend, 


Juniper Churlgo 


Fireshearan Steamed Salmon @ 


Good tidings, my friends. It has been almost a tenday since our last 
attempt at cooking, hasn't it? I've missed you dearly, and it took me 
almost a tenday to clean a pileup of dishes, utensils, containers, 
and other dangerous cooking implements in the kitchen, and it's 
time to make another mountain of dishes to conquer. 


Today, as I've promised you, we are going to a quaint freezing town 

of Fireshear in the Frozenfar. A simple mining town with simple food a) 
and today's meal will take time to make but minimal effort. The local 
specialty dish is freshly caught in frigid water salmon, steamed with 
a sauce of cream and shallots. If you visit one of the several 
Fireshearan inns, you can often see a huge vat of steaming liquid 
puffing and huffing over a large half-carcass of salmon, sometimes bigger than yours truly! Even in 
its great size, salmon cooks quickly, and guests are free to come over to the pot to receive a handful 
of steamed fish dolloped with cream and shallot sauce. We will replicate the recipe on a smaller 
scale of just two portions of a smaller farm-raised salmon from the hatcheries in Hiltail. | heard that 
their fish is spawned by a deepspawn. Poppycock, if you ask me... Let's begin! 


Visiting Fireshear in winter is 
only for the hardiest of folk! 


Marinated carrots: 


e 1/3 tankard (cup) of vinegar 
e 1/4 tankard (cup) of olive oil 


e 1T. brown sugar at) 
e 1T. mashed ginger 

e 1T. hot smoky peppers (aleppo) lam not a lover of carrots so let 
e 1t. paprika us five them a bit of flare. 


e 1t. cinnamon 

e 1t. cumin 

e 1 t. coriander 

e 1t. fennel seed 

Salt and black pepper to taste 


| will serve the fish atop a bed of roasted potatoes, mushrooms, and carrots. Carrots take a long 
while to roast, and we would want them to be soft, so we are going to marinate them overnight. For 
the marinade, we will mix vinegar, olive oil, brown sugar, ginger, hot smoky peppers, paprika, 
ground cinnamon, cumin, fennel, coriander, salt, and black pepper. Mix it all together, cut carrots 
into smaller pieces, and submerge overnight. 


Smashed potatoes: 


e 2 pounds starchy potatoes 

e 4 ounces of fresh mushrooms 

e 1/3 tankard (cup) of melted butter a) 
e 1/2 ounce of dill 


: Smash and bake. Starchy 
e Butter for greasing 


potatoes are a much better 
¢ Salt and pepper to taste choice, but this is all they had at 
the local market. 
Making potatoes is quick. | picked small-sized tubers and boiled 


them in a vat of water until they were soft enough to be pierced with 

a knife. Drain and let air dry. When dry, place them on a baking sheet, well-greased, and crush each 
with a fork. Add your mushrooms and carrots to the crushed potatoes and generously drizzle them 
with a mix of melted butter and oil. Season with salt and pepper and toss some chopped dill. Roast 
on medium-high fire until the potatoes are crispy and the carrots are soft. 


Shallot and wine cream sauce: 


e 1 shallot 

e 2t. butter or vegetable oil 

e 1 tankard (cup) of acidic white wine 
e 1/4 tankard (cup) of cream 

e Pinch of all-purpose flour 

e 1t. butter 

e Salt and pepper to taste 


For the sauce, cube a shallot and cook it in a bit of butter or oil until soft; add a tankard of white 
wine and cook until reduced to ten percent of the original volume. | used a refreshing white wine 
from Lapaliiya, but as long as it's white and acidic, it will turn out well. Season with salt and pepper. 
Take it off the heat and add the cream just enough to change the color, and put it back on the low 
heat. Do not overheat the sauce, or it will break! Add several pinches of flour as a thickener and 
cook regularly, stirring until it thickens. Finish it was a small dollop of butter, and stir it into the sauce 
before serving. 


Steamed salmon: 


e 12 ounces of salmon (2 skin-on fillets) 
e 1 tankard (cup) of white wine 


1 shallot (or shallot scraps) 

e 2cloves of garlic (smashed) 

e 1 large bay leaf 

1 sprig of dill stems 

4 slices of lemon 

e Generous pinch of salt and pepper 


Salmon is a noble fish, and the 
nobility translates to silky taste. 


Steaming with be lightning swift if you youse a small portion of 
salmon, so be mindful, and the fish will continue to cook after you 
take it off steam. Make steaming liquid using remnants of your wine 
and add chopped shallots, crushed garlic cloves, bay leaves, and 


dill stems that you should have leftover from earlier. Place your o 
salmon with skin on, skin side down on parchment, and generously Evenihre pon ontasareleninan 
salt it with sea salt and pepper to taste and toss lemon on top. what you get in Fireshear's 
Bring the steaming liquid to a rolling boil and place the fish to eateries! 


steam. Seven minutes should be all you need, and it will continue 

cooking as you're plating. Place your roasted vegetables on the bottom of the serving dish, top them 
with salmon and pour your sauce over them. | added some simply cooked arugula to make sure | 
got some greenery in my meal. Serve with sprinkled or placed sprigs of dill. 


And there it is. Cuisine from that far north is known for its simplicity and blandness, but the taste of 
perfectly cooked salmon is silky smooth as is, and it doesnt really need anything else to make it 
palatable. It's almost as good as salmon pie from the Frozenfar, but that is for another day. 


The next dish we will tackle is a soup from the City of Splendors itself, made with roasted nuts and 
served with cheese and toasted bread. 


As a certain old mage once said, "Life has no meaning but what we give it. | wish a few more of ye 
would give it a little." the meaning | give mine — is you, my dear friends. Until the next adventure. 


Yours truly, 


Juniper Churlgo 


Frozenfar Chestnut Stew & 

Well met, my friends. It has been ages since last we talked, it 
seems. This tenday's dish is going to bring us all the way back to 
the frozen north of Faeran—the region known as the Frozenfar. The 
town of Fireshear brought us a delectable and creamy fish dish, but 


a comforting stew we simply call Chestnut Stew is a regional staple a) 

you can try across the villages of Frozenfar, in the Ten-Towns, and 

even in the cities of northwest Faerdn, such as Luskan and As you can see, itis a big and 
cold place! 


Neverwinter, the Jewel of the North. Chestnuts can be a rare treat, 
owing to the nut trees being found mostly in the north and the fact 
that the nuts do not last. Even the freshest chestnuts you can purchase from Aurora's Whole 
Realms Catalogue or from one of her fabulous emporiums are going to be roasted and boiled, then 
sealed away for freshness. For us, it is quite beneficial; it saves us time in bringing out the nuts' 
sweet flavor and tender texture. The other major ingredient here is lentils—red, for their light 
sweetness. Typically, the stew is thickened with tubers and carrots, but we are going to use more 
preserved ingredients purchased from Aurora's: dried mushrooms of various types, which will 
imitate a fall version of the stew, made with freshly foraged northern fungi—a recipe that became 
strangely popular in Neverwinter just half-a-decade ago. 


The soup's presentation and plating are done in a simple type of hard bread, cooked into a bowl- 
shaped loaf that is then emptied and used as a soup receptacle. In cheaper establishments, these 
crust bowls are reused endlessly, until they are chopped and tossed into other dishes. Eateries of a 


bit more finesse offer bowls to be cracked and dipped into the stew as you eat and leftovers are 
tossed to the pigs. But this entire recipe can be easily replicated in your kitchen; even some of the 
least equipped cooks can master it, as long as they can get their hands on quality chestnuts. Shall 


we begin? 
Bread Bowls 
Makes four large bowls: 


e 6.5 cups all-purpose flour 

e 2 cups water 

e 4.5t. dry yeast 

e 1T white sugar 

e 1 large egg + 1 egg of eggwash 

e 1/2 c shredded parmesan (optional) 
e Pinch of salt 


This bread variety needs to be crusty and tough to keep the stew 
without making any mess. Begin by mixing dry ingredients together. 
If you are making the bread a day or more ahead — we will go in 
dry. If the same day baking — we will bloom the yeast with sugar 
and lukewarm water. Break one egg into lukewarm water and, 
whisk it to break and mix them all. Gradually add liquid components 
into the dry and work them to incorporate. The dough should be 
kneaded for eight to ten minutes. Lightly grease the surface with 
some olive or vegetable oil and let it rest in a warm place for an 
hour. If you're making ahead -— let it rise in the cold box for at least 
twelve hours. 


oO 


Topping the bread with cheese 
makes it look pretty, but it adds 
little to the taste. 


We discarded the boiling 
mushrooms water just in case 
there is dist and sand in it. 


By now, the dough would've doubled in size. Gently unstick it from the bowl, split the dough im four 
buns, and roll each one until the dough is perfectly spherical. Don't worry, the dough will flatten a bit 
as it rests again and will grow a bit as well. Sprinkle some semolina or pumpernickel flour on the 
baking sheet to keep the bread from getting stuck. Make sure your dough rolls do not have visible 
seals. Gently transfer the dough balls onto a baking sheet, cover with a towel and let it be for about 


thirty minutes until it gets puffy. 


Preheat the oven to 400F. Before baking, brush the buns with 
eggwash and top with shredded parmesan cheese. If you like the 
cheese-less crusty, top the buns about halfway or fifteen minutes 
through baking. It would also make a good time for a second 
eggwash eggbrush. Depending on the oven, it might take a bit 
longer to bake thoroughly. The bread is ready to be taken out when 
a hard crust forms. Another way to test the bread for readiness, flip 
it over and tap the bottom; it should be dry and, when tapping, 
should sound a bit hollow. 


Let the bread cool completely before carving. Slice the loaves’ tops, 


oO 


Save the bread crumbs! Make it 
into stuffing, season it and mix 
with herbs, or use it to dust fried 
goods with before frying. 


about 3/4" of an inch, and set aside. We will use the toppers as covers. Using a deep spoon or a 
lemon baller, scoop the soft bread from inside. Do not push hard, or the shell will crack, or you will 
push through, making the bowl unusable. Don't throw the scooped bread away; instead, blast it in a 
food processor and save it to use in another recipe or even to use as a thickener in this one. 


Chestnut Stew 
Makes four servings: 


¢ 1 cup red lentils 
e 1 overflowing cup of roasted chestnuts 


1 oz dried mushrooms (maitake and porcini or morels) Chicken stock has more flavor, 
e 1 small sweet onion but the stew will look muddy 

e 1small carrot thanks to lentils, so if you have 
another darker stock handy, use 
that. Make sure to taste the 
seasoning as you go. 


e 1 celery stalk 

e 1 large garlic clove 

e 2-cups chicken stock 

e 1T balsamic vinegar 

e 1tdried thyme 

e 2 bay leaves 

e 1/2 t dried marjoram 

e pinch of rosemary 

e 1/8 t ground nutmeg 

e 1tground pepper 

e 1/2 t lemon-pepper (optional) 
e 1-2 t salt (or to taste) 

e Garnish: 2 t parsley and 2 T shredded gruyere (optional) 


We will begin by boiling a cup of water and pouring it over the dried 

mushrooms to rehydrate them. Once the water is cool, strain the 

mushrooms and wash them in cold water to remove dirt, earth, and 

grit. Next, we will finely dice onions, celery, garlic, and carrots. On 

medium-low heat, cook the diced vegetables in a drizzle of oil ina a] 
soup pot, regularly stirring them, with two leaves of bay added in for 

flavor. We want them to soften, but if you accidentally let them get a —_/ can smell this picture. 

bit of color — it is fine as long as you do not burn the pot! By now, 

the mushrooms would be a bit drier and ready to be tossed in the pot with vegetables. Chopping the 
mushrooms is optional. Cook the mushrooms with the vegetables with an optional spoonful of butter 
added if the pot looks too dry. The mushrooms won't change color much, but continue cooking 
them, making sure they do not burn. 


Now add stock, spices, and dried red lentils to the mix. Bring the 
liquid to a boil, reduce the heat to simmer, and cook covered for 
twenty-five to thirty minutes until the lentils soften. Add a spoonful 
of balsamic vinegar and stir it in. Make sure the thickness is to your 
liking. The stew can be very thick, almost like porridge, or slightly 
watery. If you want to reduce the thickness, add another half a cup 
of chicken stock or water. Taste and adjust the seasoning. Lastly, 
add white or halved chestnuts to the stew and stir them in. Cover 
and cook on low simmer for fine minutes. It is fine to cook longer, 
but pre-cooked chestnuts are very soft and would crumble. 


Lastly, spoon the stew into the bread bowls, and while the stew is a) 
still piping hot, top it with parsley or gruyere cheese. Bring to the The stew is yummy and good for 
table covered with the bread top and remove and garnish in front of you, but its health benefits 

the guests. A light spoonful of creme fraiche ora Rashemismetana _ @come dubious if you ingest 
would go well with the stew, but just cheese bread for dipping would Ae ie rele Soiving DOW! 

be a treat too. Serve with a mug of light mead from the Savage 

Frontier with the meal. 


And this is all we made with a container of imported chestnuts | picked up from Aurora’s. What can 
we make next? Maybe something with horseradish, which we have leftover from the other chestnut 
recipe. Until then, amarast, friends. 


Juniper Churlgo 


Harelveauplum Sauce Ribs & 


Well met, dear readers, or if you're returning, hello again, my 

friends! Today, we are traveling to the place | hold dear to my tiny 

heart. Luiren, the land of hospitality, fruits, spice, pranks, and 

bougtha. Bougtha, in my language, means good food, but 

surprisingly enough, halfling foods are not very common outside of 

our southern home. One food that does appear on occasion in sl) 
other hin-inhabited lands is a certain fruity, sweet, spicy, and savory 4 well-fed halfling is a happy 
sauce. halfling. 


This sauce is harelveauplum sauce. There are countless recipes 

that have regional and family variants. lve known some halflings to start fisticuffs over whose 
harelveauplum sauce is better or more authentic. The recipe | am here to present this tenday is of 
my own creation. It involves hot peppers, plums, thello-fruits (or kiwis if you don't have access to 
southern exports), along with a few other things. 


Harelveauplum sauce is used to make a thick spicy jam to spread over your thick buns, to make a 
dipping and drizzling condiment, and, of course, to marinade meats in and to make a thick sticky 
glaze with. As an example of what you can do with all that sauce you make with me, today we will 
marinade and then roast lamb ribs that we will serve with caramelized sweet potatos. This entry in 
the cookery book will likely be long, so let us begin with the sauce itself. 


Harelveauplum sauce: 


e 6 kiwis 

e 10 large plums 

e 1/2 red onion 

e 10 habaneros, seeded © 
e 2 jalapenos, seeded 

1 sweet bell pepper 

e 1 small bay leaf 

e 2tdried thyme 

2 t whole black peppercorns 

1.5 tankard (cup) light brown sugar 


Bubble, bubble, plum, and 
trouble. 


Optional: 


e 2 150z. cans of plums in syrup or 
e 1 cup of prunes soaked in hot water and blended 


Peel kiwis, pit plums, and seed the sweet bell pepper. Remove seeds from jalapenos and 
habaneros and reserve them to control how much extra heat you want for your sauce. Roughly dice 
all the ingredients and add them to the pot. Make a small bundle using butcher's twine and 
cheesecloth, fill it with black peppercorns, dried thyme, a bay leaf, and whoever much of the hot 
pepper seeds you want. Make sure the bundle is tied well so we can keep the sauce thickened with 
fruit pulp and not filled with dry and hard bits. Fill the pot with enough water to cover and an 
additional inch above all the chopped ingredients and add the tied-up spice bundle. Turn the heat to 
high and bring to the boil. Add in the sugar and whisk it all in to dissolve. Reduce the heat to a 
gentle simmer or slow boil and keep cooking it for at least two hours. Note that if the plums and 
kiwis you have are not sweet and fruity enough, you can add two cans of pitted plums in syrup, with 
the syrup, or boil a cup full of prunes with hot water and then blend them together and add to the 
sauce pot. 


Add hot water to the pot if you feel it is starting to evaporate. When 

the contents of the pot look like a fibrous fruit soup, blend it all 

together or push it through a fine sieve. Continue cooking and 15 

minutes more. Taste the sauce and make sure it's acidic enough, Ar 


sweet enough, and fruity enough. When you are satisfied with the 

taste, continue to cook uncovered until the mix is reduced to about Before and after a good 
two and a half quarts of sauce. Then, take off the heat and cover to _—-P/endiing. 

chill. It will take hours to cool down, so feel free to chill overnight 

before jarring it for future use. Once it is chilled overnight, you will end up with a glossy, thick 
condiment that has sweetness, heat, and fruitiness. If you feel that your sauce is too watery and you 
don't feel like cooking it more, use arrowroot starch. 


Candied sweet potatoes: 


e 3 large starchy sweet potatoes 
e 1/2 stick unsalted butter 
e 3T brown sugar 


e 3T molasses a) 


F F Sweets to the sweet. 
As a side, we will cook up some starchy sweet potatoes or even 


yams, dripped in butter, sugar, and molasses. This side dish is very 

easy to make, and you should start working on it before you are ready to bake the lamb. Fill up a 
pot with water. Pierce your sweet potatoes all around with a fork and boil them for 30 to 40 minutes. 
You will know it's time to take them out and cool once you test their hardness. A fork or a knife 
would go in with ease but still have a tiny bit of resistance. 


The next step is to cool the potatoes and peel them. Slice them into disks and line them at an angle 
on a greased-up baking dish. Melt the butter and mix it with sugar and molasses. Brush all the 
potato medallions with the mix, and be generous. Bake them in a preheated oven at 450F for about 
30 minutes until caramelized and butter-soft. Every 6 minutes or so, brush the taters with the rest of 
the butter mix and sprinkle more brown sugar atop. When it's ready, your potatoes will be coated in 
a sweet, sugary glaze, and brown sugar butter mix at the bottom of the pan can be used to dip 
sweet coconut bread in. As a matter of fact, we will serve drip-dipped coconut bread with the dish! 


Lamb's ribs: 


e 1b. rack of lamb ribs 
e 1 tankard (cup) of harelveauplum sauce 


e 1/2 tankard (cup) of brown sugar oO 

e 1/2 t paprika 

e 2 cloves of garlic Removing silverskin is 

e 1T of olive or peanut oil important! We will not be 
cooking long enough for it to 


e Salt and pepper 
dissolve. 


First thing first, we will need to spend some time cleaning up the 

ribs. Make sure your butcher's knife is very sharp. Trim the excess fat from both sides of the rack 
and slice all visible silverskins. Gently separate each rib into a separate "popsicle." and drizzle both 
sides of each with salt and pepper. 


Transfer a mug of harelveauplum sauce into a mixing bowl and add 

paprika as well as two crushed cloves of garlic. Using a whisk, mix 

in sugar and oil until well incorporated. If your sauce doesnt have 

that slight acidity, add a tablespoon of lemon or lime juice. 

Submerge lamb ribs fully and let marinate overnight in a chilled ra) 


place for at least 4 hours. F ; 
After being chilled, the sauce 


We will be baking them in a preheated oven at 350F and finishing becomes silky-smooth. 

up at 500F or under a broil. Grease a baking dish and line it with 

ribs. Generously spoon the sweet and hot marinade over them. We will be baking them for 40 
minutes with stops to flip them and add more marinade on top every ten minutes. When cooked — 
turn the heat to the max and sear the sugary sauce on both sides to turn it to glaze. Each side 


should not take more than 3 minutes. 


Now, all we need is to plate. Pile your sweet potatoes on one side 
of the dish and lamb on the other. Add some sliced basil leaves for 
a splash of color. Add a bowl of harelveauplum sauce on the side to 
dip and soak some coconut bread in sugar and butter drippings. 


This is what | call "taste of home." You might think there is too much oO 
sweetness on a plate, but that is what we halflings like. And the This is one filling meal. 

sauce itself has more fruitiness and acidity that gives the food a 

certain freshness. My aunt Horateena Stumbletoes liked to drizzle this dish with a squeeze of lime. | 
am not sure | approve of this, but to each their own. 


Of course, you will need to wash it all down with a big portion of 
shopped fruit salad in cream and a tankard of Luiren's Best! 


That is all | have for you, my friends. | hope this dish entertained 
you and showed you a bit of what hin culture is like. 


oO 


| have not decided what we will do next tenday, but | am sure it will 
be fun! So long, and until the next time, amarast. Meaty fruit popsicles! 


Yours truly, 


Juniper Churlgo 


Leek Bread and Potato Leek Soup & 


This tenday | have a special treat for you. Straight from our bearded sout friends in the Great Rift. 
Leek is a popular food among dwarves and communities close to the dwarven settlements. Leek 
bread and potato and leek soup are one of dwarven staples found virtually everywhere dwarves are. 
Most commonly, leek breads is often served in hand-sized rolls as a side accompaniment to soups 
or rothé back steak, and we will get to rothé cooking sometime soon. | was made this exact meal we 
will cook tonight when | visited Delzimmer several winders back. A lovely dwarvish eatery there 
served me a big bun filled with leeks and cheese and a huge bowl of soup that | couldn't even finish. 
The type of ale they served, thick and acidic, was a nice addition. 


Dough: 


e 1 tankard (cup) of milk 

e 3 tankards (cups) of flour 

e 1 packet of dry yeast oO 
* 1 egg 

e 1T. powdered ginger 
e 4T. lard or butter 

e Salt & pepper 


Remember not to add salt early 
on. 


Now let's talk about making this hearty meal. As before, you can make the dough ahead. Take a 
single tankard of warm milk (goat milk for authenticity and that slightly herbal acidic taste) and add a 
single spoonful of yeast and a spoon of sugar. Mix and let the yeast do its stinky magic. When the 
milk is frothy with yeast foam, beat a single egg and mix it in. This recipe will need about three 
tankards of flour. Start adding it in through a sieve one tankard at a time. (If you want to follow my 
personal favorite recipe, add three heaping spoons of dried and ground ginger) Mix well, adding salt 
and pepper to taste. A pinch of each should suffice. Knead the dough until it's not lumpy anymore, 
about five minutes. Cover and let it rest in a warm place for at least an hour until the dough is 
doubled in size. If you are refrigerating it overnight, take the dough out and allow it to rise a bit more 
— two hours or so before baking. 


Soup: 


e 1 pound of starchy potatoes 


e 1/2 onion a) 


e 2 large leeks 
e 2T. butter Making stock always makes 


* 1 clove of crushed garlic better tasting sauce or soup. 


e 4 tankards (cups) of vegetable or chicken stock 
e 1/4 tankard (cup) of whipping cream 
e Salt & pepper 


Now leeks. Clean your leaks well; the vegetable is always filled with soil and sand. Cut the green 
part off and toss it into a large pot. | recommend you use five small leeks of large ones. The white 
part - slice them into either ribbons or small cubes. Set aside. Use the greens to make vegetable 
stock, which we've talked about several times before. Cook it with carrots, onions, celery, parsley, 
garlic, and peppercorns. Let it boil for at least 30 minutes and strain. Taste and season with spices 
and salt and continue simmering down and reducing the liquid to concentrate the flavor. When 
reduced, add cubed potatoes and a white part of the leeks. | used four small leeks and three 
potatoes for this part. Add two cloves of chopped garlic, a bay leaf, a handful of thyme, and salt and 
pepper to taste. You will need to cook all these things together on simmer until the potatoes are soft. 
It will take about 45 minutes but do not be afraid to overcook it. Do not cover the soup; you will need 
to evaporate the liquid so your soup is thick. Mash and blend the soup together with half a tankard 
of cream (add more if needed), but not before you remove the bay leaf and thyme sprigs out. 
Transfer back into the pot. 


Filling: 


e 2 large leeks 
e 1 tankard (cup) of soft cheese (cheddar or aged cheddar) 


e 1/2 tankard (cup) of dry cheese (dry feta or dry mozzarella) a) 
e 3 garlic clvoes 
e 1T. fresh thyme and/or sage Cook the leeks to make stuffing. 


Salt & pepper to taste 
e 1 egg for eggwash 


Now let us make bread stuffing. Chop up a pale portion of 3 leeks 
and toss them onto a skillet with butter, three sprigs of chives of 
spring onions, and two finely minced cloves of garlic, salt, and 


pepper. Cook in butter on low heat until the leeks are soft and 
sweet. This might take an hour or more. When cooked, set 1/3 Oo 
aside. We will add it to the soup before serving. Baking time will change, the 


bigger the buns are the longer it 


Transfer cooked leeks into a mixing bowl. Add four fresh mashed will fake: 


cloves of garlic, half a tankard of hard crumbly cheese, grated, and 

half a tankard of soft, sharp cheese (if mozzarella, go for dry, but 

feel free to add more!). Break a single egg in and a generous amount of dried or finely chopped 
fresh sage, and add a small sprinkle of breadcrumbs soaked in milk. Sprinkle with salt and fresh 
pepper and mix until well distributed. 


Now to shape the dough. Separate the dough into balls the size of 
a human fist and start rolling it out. Smaller buns - use hin fist as a 
measurement. Remember, the dough will puff up as you bake it. 
Preheat the oven to 350F. Scoop a generous amount of stuffing 
and place it at the center of the rolled dough. Pull the sides up to 
cover the stuffing and pinch it together to seal. Gently roll the bun 
around to hide the seams and make it look more even, and place it 
seam-side down on a baking sheet, greased beforehand. Repeat it 


until you use up all your stuffing. Use scissors or a sharp knife to 
make a V-shaped cut on the top to let the steam and liquids out as 
the bread bakes. Brush them with oil or butter and sprinkle with 
large salt crystals. Bake for 20 minutes, take out and rotate, and 
bake for 20 more. Once the buns are golden in color and have a 
hard crust - they are ready to come out and rest. 


Ladle the soup into serving bowls, and two large spoons of cooked et 
leeks you set aside earlier, sprinkle with hard, sharp cheese, It's like a dragon's smile. Never 
parsley, and a light drizzle of acidic sherry. trust it. 


A single bowl and a single handbun per serving. Trust me; you will 
love this meal. Break the fresh bread apart and dunk it into the thick 
soup. Bliss. | think this is what Cyrrollalee's blessing tastes like. The 
slight fresh spiciness of ginger goes great with the creamy soup. 


If you have dwarves from Mithral Hall for dinner or some friends a) 
from Voonlar — this is your go-to meal. Pair it with some fresh light 
wine or some Luiren stout, and you will have some hushed 
whispers praising your skills the next day! 


Tell Jalantha Licehair, her buns 
are fluffiest in the north. 


That would be all this tenday, my friend. The next recipe will be from Tethyr, and | might have to re- 
do it once | conquer a dungeon or two to raise funds. Maybe | should ask Volo for a donation, of 
who am | kidding, that scoundrel would demand a credit... 


Amarast and until next time, Stay mindful, stay plump, 


Yours as always, Juniper Churlgo 


Lomatran Baked Beans & 

Ah, the tiny patchwork of a nation, the Blade Kingdoms. A collection 

of feuding city-states that claimed some of the most fertile land 

southeasts of the Vilhon Reach. When the region is at peace, it's a 

glorious place to visit. Rolling green hills dotted with vineyards and 

ancient aqueducts. Mountain valleys. Fresh bread and flavorful at) 


olive oil are pressed in the Valley of Umbricci. 
P y Everyone forgets about this little 


There is no better sight than seeing the first rays of the late summer —72#/0n- 


sun hitting the lush mountain valleys of the Kingdoms or seeing the 

evening sun glistening off the Akanamere. Today's dish is from a less prosperous city of Lomatra, a 
humble coastal settlement of fishers and farmers that grew greatly following the infamous Blade 
Wars. 


These tiny pots of Lomartan beans stuffed with herbs, white wine, fresh vegetables, and local spicy 
sausages are baked en mass on the High Street and delivered across town. Some of the pots are 
lidded with clay tops, while others are wrapped in simple, tough dough to keep the steam and 
gorgeous aroma inside. 


This is a simple recipe, and dare | say, some of the best bean 

dishes I've tried so far. There are three parts for us to tackle. Firstly, 

we need to make simple dough with wheat flour, some salt, a dash 

of water, and hard clear alcohol. Simply mix it all together and set it a) 


aside for when you are ready to bake. 
Always cook with quality wine 
Vegetable base (makes 4 servings): you would want to drink. 


e 1/2 sweet onion 
e 1 large carrot 


e 1 tomato 

e 1 sweet red bell pepper 

e 1/2 T olive oil 0 
e 2 large cloves of garlic 

e 2 bay leaves 

e 1/3 tankard (cup) white wine 
e Salt & pepper 


..or you could just crumble the 
sausages and fry them off that 
way. 


Let's now prepare aromatic vegetables — a very common part of Blade Kingdomer cuisine. Finely 
cube sweet onions, carrots, tomatoes, and peppers (I used red, but green is what is traditionally 
used). Add minced garlic, salt, pepper, and a bay leaf, and slowly cook it all on a pan in a drizzle of 
olive oil. Use low heat to bring out the flavors and keep your oil fresh-tasting, regularly steering the 
vegetables. When softened, pour in a good white wine, like Saerloonian Topaz. Stir and cook to 
evaporate the alcohol and reduce. 


Sausages (makes 4 servings): 


e 12 oz. hot Italian sausage 
e 2-sprigs of fresh or 2 T dried scallions 
e 1/2 T Herbes de Provence 


e 1tsalt rs) 


+ 1/2 t black pepper You don't have to make dough 


tops if you have clay lids, but it 
Now, the sausages. You can keep them in the casing, but! prefer to jg fun to do, don't you think? 


get my hands dirty. Local Blade Kingdomer sausages are made 

with pork, very fatty, and well-spiced with paprika, so you don't 

need to add much more to it. Add all the sausages taken out of their casings to a bowl, and adda 
dash of salt and pepper. | added some dried scallions and Herbes de Provence and/or savory 
leaves, dried as well. Mix the meat well and form it into small balls. Toss the meatballs into a hot 
skillet to brown on all sides. There is no need to add oil as sausage fat will quickly melt and make 
sure nothing gets stuck. 


Beans (makes 4 servings): 


e 16 oz butter beans (canned) 

e 1/2 tankard (cup) pinto beans 

e 4 bay leaves 

e 4T white wine 

e 2tlemon juice 

e 1/2 T fresh sage or 1 T dried sage 
e 1/2 T fresh rosemary 


When they are ready, toss them together with your vegetables, preserved or fresh beans (Soaked 
overnight), and more savory as well as rosemary, dried or finely chopped. | used white beans. | am 
unsure what they use in Lomatra, but | went with butterbeans and pinto. 


Dough covers (makes 4): 


e 1 tankard (cup) all-purpose flour 
e 1/4 tankard (cup) cold water 

e 1/4 tankard (cup) vodka 

e dash of salt 


Fill your clay pots with the mix you just prepared, topping it with a 

bay leaf and a single dried pequin pepper to give it light heat and a 

smoky taste. Add a drizzle of white wine and olive oil to each pot. 

Roll out your dough and seal the jars. Brush the crust with oil or i) 


melted butter if you want a bit more flavor in the crust. Contents of the pots are very 


: : ; hot so do not rush in! 
Place the jars into a hot oven for 45-50 minutes and have a glass of 


Saerloonian Topaz while you wait. And that is all there is, my 

friends. | paired a pot with an iced glass of soldier's champagne (which is half table wine and half 
slivovitz, by the way) and a salad of greens and yellow peppers coated in red wine vinegar, oil, and 
capers dressing. 


| hope you try this dish for yourself and share its splendid simplicity with the fishers and commoners 
of Lomatra. 


Amarast, and until next time we meet, possibly in Cormyr or the plane pf Bytopia. 
Yours truly, 


Juniper Churlgo 


Maztican Bean Stew and Mayzcakes & 


For those of you who like to singe your mouth and burn your guts with hot peppers, may | introduce 
you to a simple dish from the distant continent of Maztica? Mayz, beans, tomatoes, and peppers are 
the staples of the cuisine, at least in the New Amn territory of Payit. | traveled there on an expedition 
once after finding stuffed Red wolf of Payit in a store in Westgate. Long story short — a chubby 
friendly Payitlan woman invited me over to her home and, of course, cooked for me. She eagerly 
stirred her big clay pot of beans, peppers, and tomatoes and shaped mayz mash into hand-sized 
cakes. Unfortunately, the language barrier meant | had to improvise and try making something that 
tasted as close to the stew from Maztica as possible. So, let us begin. 


Stew (15 servings): 


e 1 tankard (cup) of dried black beans 

e 1 tankard (cup) of dried pinto beans 

e 10 ripe tomatoes 

e« 8 ounces tomato puree 6 
e 1 large onion 

e 5 seeded jalapeno peppers A heaping pile os spices is 
e 2 stalks of celery necessary for this stew. 

e 5 garlic cloves 

e 1/2 T. sage 

e 1T. oregano 

e 1/2 T. cumin 

e 1T. cilantro 

e 1T. epazote 

e 1 lemon (juice) 

e 1T. paprika 

e 3T. red pepper 

e 1T. white pepper 

e 1/2 T. salt 

e Broth or water to adjust the thickness 


First thing first, if you're using dried beans, and you probably are, 
soak them in cold water overnight. | used black and white (pinto), 
but | am unsure what the names of local Maztican species of 
legumes are, but | implore you to experiment. Prepare the spices: 
we will need a heap of paprika, a heap of ground white pepper, 
ground garlic, salt, crushed hot pepper flakes, crushed dried 


cilantro, parsley, oregano, sage, and cumin. Additionally, | used a 
herb known as epazote. 


Now for the vegetables. You will need a handful of tomatoes and 9 
sweet peppers. | like roasting them first with a drizzle of oil to bring It doesn't need to look pretty as 
out the flavor. Roughly cut onions, celery, hot peppers, and sweet long as it bubbles. 


peppers and all of them to a clay pot, along with roasted 

vegetables, spices, and drained soaked beans. | usually add a cup or so of bean water, along with 
stock (as always "borrowed" from the closest inn) and water. Cook uncovered on medium flame, 
regularly stirring. Add water when it evaporates. Taste and adjust seasoning with salt and lemon 
juice if needed. Yes, it IS supposed to be hot. When | tried it for the first time, my face turned into a 
red, sweaty mess and the Maztican matron had a good laugh at my expanse. 


Mayzcakes: 


e 1/2 tankard (cup) of corn flour 

e 1/4 tankard (cup) of wheat flour 

e 1/2 tankard (cup) of shredded cheese (hard or aged cheddar) onietsmmnteetermaye 
e 15 ounces of corn kernels dough! 
e 10 ounces of diced jalapefios 

« 2eggs 

e 1t. baking powder 

e 1t. sugar 

e 1t. salt 

e 1t. white pepper 

Oil for frying 


| have to admit | could not pinpoint the recipe's taste, so take this as a work in progress. Maztican 
mayzcakes are simply fried or baked flops the size of a hin's hand. They are made with ground 
mayz meal, hot peppers, fresh mayz, and that is all. My attempts to use just mayz resulted in hard 
and not particularly flavorful cakes, so | suggest making a mix of mayzmeal and regular flour, salt, 
sugar, crushed hot red peppers, chopped hot fresh green peppers, roughly chopped cilantro, fresh 
corn, two eggs, baking powder. Mix all the ingredients with water until the consistency of the wet 
and sticky dough is reached and let it rest in a chilled place. 


Mayzcakes are a versatile food in Maztica. They travel well and are 

used as travel rations. Their mouth-singeing heat makes you sweat 

like a hog, which in turn, cools you — Mystra-sent in Maztican heat. 

These cakes were wrapped in leaves to travel, which kept them 

soft. When eaten with Maztican bean stew, | like to dip them or 

crumble them into the dish. Another interesting use of mayzcakes — 

is morningfeast. Old cakes can be soaked in eggs and fried ina 

puddle of eggs. Then the egg was folded around the cake akin to 

an envelope and served for morningfeast. oO 


When you are ready to serve the stew, roast or fry cakes in a Sliced radishes and hot peppers 
drizzle of oil and pile them on a plate. Caution, both dishes are to finish the dish. 

VERY HOT! So unless you're a valorous eater (or a halfling) use 

caution and common sense. 


And another dish it recorded by yours truly. Next, we are going to the green Tethyr to hunt for some 
hares. 


Until next tenday, 


Amarast, my friends. 


Pride of Velen @ 


Today we will return to the coastal city of Velen in green Tethyr. 

Located at the very top of the Dragon's Head Penninsula, this city 

was blessed by a visit from our friend, Master Traveler of the 

Realms, Volothamp Geddarm. Velen and several of its eateries 

were written about in Volo's guide to the Lands of Intrigue. This 

particular dish was a highlight of his visit to the festhall called a) 
Blackthorn's Brew. Imagine a platter of shapely battlements of 
molded rice, dripping with butter and served with servings of 
several local meats, all in their own quarters of that rice castle. 


Velen is right on Asavir's 
Channel. 


This dish is called Pride of Velen, and it is a long day of cooking for one halfling to handle, but it is 
doable if you're fearless in the kitchen. For the main structure of rice, you will need local Tethyrean 
wild rice, carrots, a drizzle of white vinegar, sugar, and salt, or soya sauce. It will hold four quarters 
of separated foods. The first one will hold cooked and shredded turkey (or chicken in my case), 
drenched in white wine and shallot sauce. The second one will hold snails cooked in brandy, lemon 
juice, butter, parsley, shallots, and a bit of thyme. Third - will hold cooked asparagus or 
greenneedles sprinkled with bacon. And the last one — mushrooms drown-cooked in butter. 


Roasted chicken: 


° 1 bird 


e 1/2 onion a) 


e 1 large carrot 
e 2 stalks of celery A simple fowl roast; | doubt you 


* Handfuls of herbs need much help with it. 


e 1/2 lemon 
e Generous amount of salt & pepper 


We will begin with roasting a chicken. The Pride of Velen recipe for two eaters will require only a 
tankard of shredded meat and skin. Pat the animal dry and abundantly salt and pepper the skin, 
under the skin, and the cavity. Leave it uncovered in a chilled place overnight so she salt have time 
to flavor and tenderize the bird. Line the roasting pan with sliced celery, onions, and carrots, and 
toss chicken giblets onto the pan. Place the chicken on top. Stuff the cavity with aromatic herbs and 
plug the hole with half a lemon. | sued rosemary, thyme, garlic, and parsley. Roast the animal in an 
oven, preheated to 400F and reduced to 350F once the chicken goes in. Roast for 40 minutes. Test 
the temperature in the bird's thigh — it should be at 160F. For extra tenderness, baste the bird in 
butter or drippings every 15 minutes. 


Sauce: 


1 tankard (cup) of dry white wine 

e 1 tankard (cup) of stock 

2 cloves of garlic 

e 1T. Herbes de Provence a) 
e 1-2 T. parsley 
e 1T. butter 

e 1T. flour 


Drippings into sauce. 


We will use the roasted chicken drippings and browned vegetables 

to make the white wine sauce. Deglaze the pan with a tankard of 

white wine and transfer everything into a skillet to cook and reduce 

the wine by approximately half. Add two finely minced cloves of 

garlic, one big spoonful of Herbes de Provence, and a cup of stock. oO 


Cook them together until everything is reduced by half. Strain the 7 ae 

Ther fer ict | Gentine teduena rornfocn Finished white wine sauce on 
liquid and transfer it to a clean pan. Continue reducing for fiftee fhe Jeff and greenneedies on the 
more minutes. Add thickener - 1 tablespoon of butter, a tablespoon right. 

of flour, whisked together with a bit of hot broth. Mix it all and add 

finely chopped parsley. Thicken it all with a drizzle of heavy cream 

and set aside. The sauce should be thick enough to coat the back of a spoon. Set aside and keep 
warm. We will pour it all over shredded chicken meat later. 


Wild rice: 


e 2 tankards (cups) of wild rice 

e 1/2 tankard (cup) of finely diced carrots 
e 4T. rice vinegar 

e 3T. sugar 

e 2t.mirin 

e 2t. salt or soy sauce 


Wash your rice in cold water 2-3 times until the water runs clear. Add the cleaned rice to the cooking 
pot and cover with water; approximately one human phalange of water over the rice. Finely dice 
carrots, roughly the same size as rice grains, and add to the rice and water. Cover and turn the 
flames to high until the water boils, then immediately reduce the heat to low and slowly cook rice for 
about 15 minutes or until soft and fluffy, absorbing all water. When the rice is cooked, carefully drain 
it. Mix vinegar, sugar, mirin, and salt in a bowl until crystals are fully dissolved. Then pour the mix 
into the rice using a flat paddle utensil to mix and distribute it evenly. This will make the rice sticky 
and easy to shape. Cover it to keep it moist and warn before shaping it onto a platter. 


To cook asparagus, simply bring a pot of sea-water-like saltwater to 

boil. Add trimmed asparagus and cook for 2 minutes. Test for 

softness; a knife should go into a stalk easily but still retain a bit of 

resistance and crunch. Remove the stalks and cool them in ice-cold 

water to stop the cooking. Set aside. Bake bacon to crumble it over o 
asparagus later and place slices of bacon on little pikes to form 
flags for the battlements of rice on the plate. Lastly, cook 
mushrooms whole in butter and a slight drizzle of white wine with 
salt and pepper until they are soft and buttery. It should take about 
10 minutes, covered, depending on the mushrooms' size. 


Make flags with wooden 
skewers or toothpicks. 


Snails: 


e 2small shallots 


e 1 tankard (cup) of fresh or canned snail © 
a 2 Outer Brandy with snails! Such 

* 1/4 tankard (cup) of brandy imagination those folk of Velen 
e 1/2 lemon's juice and peel have! 

e 1T. parsley 

e 1t. thyme 


Quickly cook the snails. Begin by dicing two small or one big shallot and cook it in butter until soft 
and translucent. Add snails and cook together for 5 minutes on medium heat, constantly moving 
them in butter to cook evenly. Reduce the heat and add lemon juice, grated lemon peel, and brandy 
—season with salt and pepper to taste. Usually, a 1/4 teaspoon sprinkle is enough. Cook for five 
more minutes on low heat. Add finely chopped herbs, and it's ready to serve. 


Butter up your hands and start shaping the rice. You can use a 

tankard or a glass to help with molding it all. Shape the tall middle 
tower, four smaller towers on the opposite sides of the fortress... | 
mean platter. Connect the towers to the central spire. Place flags 


into each tower. Next step - filling up the platter's quarters with © 
cooked foods. Shredded chicken on one side, covered in white 

wine gravy. On the opposite side of the chicken - asparagus; drizzle |= Mounds of rice and mushrooms. 
it with melted butter, salt, and crumbled bacon. Place a lettuce leaf They are made for each other. 
on the southern side of the dish and spoon snails in. Be generous 

with the sauce. Opposite of snails — place butter mushrooms. Sprinkle the platter with greens and 
drizzle the rice with hot melted butter. And now — serve it to your guests. 


Each of these platters can feed two or three humans. Remember to 
have some refreshing ale with the dish. Dragontail is a good choice 
for its nutty flavor and uplifting aroma. It is made near Velen, in the 
town of Tulmene. The leftovers of this dish can be piled on a hot 
pan the next day to make great fried rice to have as a nourishing 
morningfeast. 


The final presentation to 
complement any festhall's table. 
Of corse in Velen, these platters 


This one platter can be called a feast. Cooking it all did feel like | oie (enrol sizer 


was making a feast for the Old Mage himself. So much work, but it 
is worth the effort. | am still deciding where we will go next tenday, but It likely will be closer to home 
than you think! 


Until next time, friends. Amarast and never stop cooking! 
Yours truly, 


Juniper Churlgo. 


Stronghold Ratatouille Soup & 


Back to the Savage Frontier, we go for this tenday's dish. 

Commonly eaten by garrisons and cooked in huge vats for soldiers 

and mercenaries of Neverwinter, Ratatouille Soup is a crude dish of 

chunky vegetables piled in a bowl and seasoned with herbs. This happens when the 
Originally, the recipe came from the stronghold simply called the Stronghold runs out of 
Stronghold, to the northeast from the Jewel of the North. The keep Ratatouille Soup. 

was taken over by the famed Heroes of Sleeping Dragon Bridge in 

the late 15" century DR and was invigorated with the adventurers’ coin, rebuilt, and repopulated. 
The northern farms that supplied the keep with food are historically abundant with 

zucchinis, tomatos, onions, and eggplants, so there is no surprise that the cheapest produce feeds 
the army. 


Now, we all know there are several variations of the dish, each with 

its own unique twist. From large vegetable chunks roasted on fire 

and then cooked in broth to thinly sliced medallions, arranged ina 

bowl and cooked in tomato gravy, and everything in the middle. 

What | have prepared is a slightly less crude version of the dish one al) 
can find at a cheap inn in the north. It has a bit of presentation to Of corse; fash herbs taste 
appear appetizing on a plate. Still, at its core, it is the same better, but dried are more 
ingredients that can be sauteed first on high heat in bacon, dripping commonly available in the 
until vegetables develop color and soften, or, for those of us who garrison's kitchens. 

wish a lighter dish — vegetables will be cooked in the soup. As a 

side — we will top toast with the same vegetables and roast them as an open-faced sandwich. 


Ratatouille Soup 
Makes four servings: 


e 2small or 1 large zucchini 
e 2small yellow squashes 


e 2 Chinese/Japanese eggplants (or two small regular/Fairy w@ 
Tale eggplants) Fry them up or add in raw, it will 

e 1/2 large sweet onion still be delicious. 

e 1 yellow bell pepper 

e 28 oz crushed tomatoes 

« 2 medium tomatoes 

e 1/2 cup strained tomatoes 

e 3 large garlic cloves 

e 3/4 cup dry, unoaked chardonnay 

e 4cups of vegetable or chicken stock 

e 1/2 cup of fresh basil 

e 1/2 T red pepper flakes 

e 1T marjoram 

e 1/2 T thyme 

e 2t. parsley 

e 1tsage 

e 1/2 t roasted garlic powder 

e 1 bay leaf 

e 1/4 cup lemon juice or 2 t lemon peel powder 

e Salt and black pepper to taste 


Serving: 


e Aslices of rye bread 
e 1T bread crumbs 
e 1/4 cup gruyere cheese 


Equipment: cast iron or broiler-safe bowls 


As a vegetable soup, the preparation for the dish is easy. We begin 
by preparing mise en place: dice into even-sized cubes one anda 
half of each: zucchini, yellow squash, eggplants, and tomatoes. 
Dice all the bell peppers in the same manner. Finely mince garlic 
and onion. The rest of the zucchini, yellow squash, tomatoes, and 
eggplants are to be sliced into very thin medallions, preferably with 
a mandoline on the thinnest setting. The medallions will be used to 
top each of the bowls of soup and toast at the very end. 


We will begin by adding a spoonful of vegetable oil to a soup pot 


and slowly cook minced onions and garlic with a dash of salt and a) 
pepper. Stir the pot occasionally as it cooks on medium-low flames. 

Don't be afraid of a bit of color. Once the onions are soft and A perfect side snack for the 
slightly sweet, it should be about eight minutes. Add a cup of dry, Stronghold Soup. 


unoaked white wine, preferably something from the Dalelands or 
Luruar, as their flavor profiles fit perfectly to flavor vegetables. Continue cooking until the wine is 
reduced to one-fourth of its volume and the alcohol is all evaporated. 


Next, we will be adding diced vegetables and a handful of 
squashed tomatoes. If you are not opposed to soiling another 
skillet, you can pre-cook by searing diced vegetables in bacon 


drippings with a bit of salt and pepper. It will give the dish a more a) 
complex flavor and will make the soup's final cooking step quicker. 
But if you are pressed for time or cater to fey who are opposed to The layer of vegetables hides 


eating pig, simply add diced vegetables to the pot, together with MAMIE TOSI 


seasonings, spices, and herbs. Stir all things, cover, and let the 
soup simmer for half an hour. 


Take the cover off and taste the broth and vegetables. This is the perfect time to adjust the 
seasoning, salt, pepper, lemon juice, and tomato sweetness. The vegetables should still keep their 
shape but be soft when you bite into them. Now reserve some basil leaves for plating, and roughly 
rip the rest with your hands and add them to the soup. Let the soup cook for five more minutes on 
simmer uncovered. Meanwhile, start up the broiler and cut the bread. 


We will need to finish the soup under the broiler. Ladle the soup 

into cast-iron serving bowls or anything else that's broiler-safe. The 

soup should be thick enough to hold a layer of vegetables on top 

without sinking. Lightly brush bread slices with olive oil on both 

sides and situate them in cast-iron pans or a baking dish. They will 

go under the broiler with the soup. Add a spoonful of strained a) 
tomatoes to the bread and spread it over. Sprinkle it with a bit of 
salt and pepper. If you wish, you can add more flavor to it ahead of 
time by briefly cooking the strained tomatoes with basil, garlic, and 
a spoonful of hot red pepper paste; yes, | love using such pepper pastes! Next, start arranging thin 
vegetable medals on both bread slices and soup bowls. Arrange them in a circular, overlapping 
manner, alternating the vegetables. Sprinkle the vegetables with salt and paper. Once the entire 
surface is covered, spoon strained tomatoes or flavored strained tomatoes and roughly spread them 
over the vegetables. Sprinkle with salt on the sauce if it's unreasoned. | like sprinkling bread crumbs 
over the tomato sauce to give it a bit more color and texture and adding dry gruyere cheese over 
the vegetables in the soup if fully optimal, but | like the fatty cheese flavor. 


And its ready to be slurped. 


Place the soup and bread under the broiler and let the vegetables on top cook. The time will be 
different depending on the stove, but it will take at least ten minutes. We want the vegetables on top 
to be soft and cooked thoroughly. 


Serve as soon as you take the soup out of the oven. Be careful, as the bowls are dangerously hot! A 
good wine to go with the Stronghold Ratatouille Soup is either dry, unoaked white wine or medium- 
bodied red wine like Spider Blood from the Underdark or Blood Wine of Aglarond (Chianti, Merlot, or 
Pinot Noir). 


Next: a noodle dish from Waterdeep! And until then, amarast, friends, 


Juniper Churlgo 


Surkyl & 

Well met, my fellow corsairs of the culinary seas! As | promised last 
tenday, today we will try our best to delve into elvish cuisine. Much 
of the elven food comes locally from whatever region they inhabit, 


be it the biggest High Forest or the outskirts of Raurin. The High 

Forest elves, especially those of the Or-tel-quessir people, hunt and © 
forage for their meals but introduce some sophistication to the Wood elvish food tends to have 
dishes all the same, and they are not picky at what animals they some simplicity yet possess 
consume, as long as nothing is wasted. sophistication. 


Surkyl is a pretty common dish with some variations from one 
community to the next, to no one's surprise. Traditional preparation 
called for porcupine. The beast was gutted, deboned, and stuffed 
with a collection of herbs and leeks. The meat then was rolled tight, 


encased in caly, and baked, simmering in its juices. When Surkyl a) 
was ready, the clay was cracked open, and the baked animal was 
portioned among the guests. | am not going to list the exact 


recipe as we've made vegetable 


My version has a lot of substitutes — all things you would probably achibetores 


easily find in your local market. We will reduce the bake size from 


the whole bast to some pork. And stuffing will be made with leeks, 

mushrooms, bok choi (you can try spinach instead), brushed with sweet home-made mustard, and 
herbs. The dish will be stuffed, rolled, and baked, then sliced and plated on a bed of mash of 
potatos and butternut squash. 


Sweet mustard: 


¢ 6T mustard seeds 
e 1/2 tankard (cup) powdered mustard 
e 1/2 tankard (cup) honey 


¢ 3T sherry vinegar © 


* pinch of salt and vinegar Sweet mustard is not necessary 


for the recipe but | like its added 
This part is simple. Use mortar and pestle to grind the mustard tang. Bok choy could be 


seeds as finely as you like. | like having a bit of acrunch, so forme, _ substituted for spinach. 

it's about half-ground. Mix all ingredients together and let them 

soak. Give it 15-20 minutes, and then blitz the mix to smoothen it. Cover, and leave in the cold 
storage overnight. It is important for the mix to thicken and infuse flavors for at least 10 hours. This 
recipe makes more than you will need for Surkyl — we'll just use a night brush — about one and a 
half small kitchen spoons. 


Stuffing (2 servings): 


e 1 large or 3 small leeks 

e 1/3 tankard (cup) chopped mixed mushrooms o 
e 2 garlic cloves 

e 1T miso paste 

e 1T sugar syrup, white or brown 
e 1T lemon juice 

e 1/4 tankard (cup) water 

e dash of salt and pepper 


This miso sweet base works 
with almost anything! 


Slice the white part of the leeks in medallions (do not forget to wash between the layers). Toss leeks 
and mushrooms with about one big spoonful of neutral flavor oil and start cooking on medium-low 
flames. In a small bowl, combine crushed and finely minced fresh garlic, syrup, lemon juice, and 
miso paste. Pour into the pan with leeks and mushrooms, stir and coat well, add water, and cook on 
low heat until mushrooms and leeks become soft and sweet. Adjust the amount of water if the mix 
gets too thick. It took me about 30 minutes on low heat. 


Surkyl (2 servings): 


e 1b. - 1.5 Ib. pork loin 

e 10 oz. uncooked baby bok choy 

e 2T olive oil 

* 2 cloves of garlic a) 

e 2tsweet mustard 

e 3 sprigs of green onions 

e 1T chopped fresh oregano or basil 

e 1t fresh thyme 

e salt and pepper 

e Parchment paper or cling wrap, toothpicks or butcher's twine, 
meat tenderizer mallet 


| like rolling horizontally making 
it short and pudgy, but with 
bigger pieces, long horizontal 
rolls are acceptable. 


Using a sharp butcher's knife, carefully slice the tenderloin lengthwise and slowly unroll it into a 
sheet. Place it between two sheets if you want to make less of a mess, and keep hammering it well 
to flatten and tenderize the meat. Remove paper sheets and sprinkle both sides with salt and 


pepper. 


With a brush, spread some sweet mustard on one side of the pork 
sheet. Sauté baby bok choy with salt and crushed garlic in a bit of 
butter until it reduces in size and wilts but doesn't loose much color. 
Roughly chop the leaves several times to make them bite-sized and 
drain all the water out by hand or on drained on some paper towels. 
Combine baby bok choy and mushroom-leek mix and layer them all 
on top of the mustard. Some optional additions include some sharp 
cheddar and thinly sliced fennel. Now, do not be afraid of being 
messy; carefully but tightly roll pork while keeping the stuffing on 
the inside. To make sure it stays in shape, pin the roll with wooden 
toothpicks or tie it with butcher's twine. a) 


Bake uncovered in a preheated oven at 450F for 35 minutes. Make Resting meats is important but 
sure the internal temperature reaches 150F before serving. do not lef it go cold! 
Optionally, you could brush the outside with melted butter, spiced 

with some paprika, half-way through the bake. 


While it is cooling, mix together the tuber mash - it's half and half starchy potatoes and butternut 
squash, boiled and mashed, combined with one large dollop of butter and 1/4 tankard of cream, 
seasoned with salt and white pepper. 


Carefully spice Surkyl, three slices per portion. Place a generous 
dollop of mash on the plate in a circular manner, top with a sliced 
roll, and spoon the leftover mixture of leeks and mushrooms on the 
side. Top with rosemary sprigs and drizzle with a bit of melted 


butter. a) 


And the dish is ready. Making Surkyl required some improvisation Don't let my sub par plating 
and replacements, but overall, | think my version was a delicious skills stop you from making your 
success. A good accompaniment for the dish is skillet-fried PRORIEIS: 

flatbreads and some fresh young white wine. 


Relatively quick recipe and surprisingly labor intensive. The next recipe | will be sharing with you is 
going to be a green herby stew. 


But until then, amarast my friends. Do not stop cooking and trying new things, 
Your friend, 


Juniper Churlgo 


Swordsmith's Almond Chicken @ 


Yes, yes, | know we've traveled to the Dalelands plenty, but it is one 

of those regions in the Realms that is welcoming, has some of the 

simplest yet tastiest dishes, loveliest tavern maids, and the most 

attentive innkeepers. But the Dalelands are not just Shadowdale. 

The High Dale on the southwestern border of the Dalelands, a) 


leading into Cormyr, is a busy place in the summer. This (Gwnis So’sman you just 


can't miss The Swordsmith's 


But my first visit was in the winter on the way from Cormyr to ie 
ouse. 


Sembia, despite what Master Traveler Volothamp Geddarm advised 

in his acclaimed but somewhat unreliable book on the Dalelands. In 

the village of Highcastle, | came across the inn marked with a pair 

of massive aging swords and an archway. The establishment is 

closed in the winter, and even after fifteen minutes of my knocking, 

none cared to open the door! Of course, | had to investigate. It 

didn't take me long to find a back door, and it was not locked as @ 


some humans were working inside. | gathered that the locked front 

door must've been a mistake. | strolled in, happily grinning, feeling You will not see The 
accomplished... and also starved, to be honest. | was met with Swordsmith's House this busy in 
confused human faces. Awoman, seemingly times taller than me, nich 
with a pretty tattoo of some feline thing on the shoulder, stepped 
forward to shoo me away, to my protests. But | was lucky, and a halfling matron walked out to all the 
kerfuffle. Apparently, the inn is being run by the loveliest hin Buckoonwatch family. Believe it or not, 
they welcomed me to stay with them overnight despite the inn's seasonal closure. We've had a long 
evening of sharing stories of the culinary nature. The younger generation listened about the 
fascinating school of magic — foodomancy, and recipes from faraway lands were exchanged during 
a taste test of a five-course meal, a bugbear's worth of smallbites, and about five dozen types of 
various pickles! 


Today's recipe was one of the two main poultry dishes, staples of 

the inn and cooked fresh by my hosts. It's simple: chicken 

quartered and cooked with almonds, spices, and vegetables. The 

bird had succulent, tender meat and a gentle almond flavor, much 

more subtle than one would think. The stewing mix makes a great o 


accompaniment sauce. Let us begin! 
Toast the almonds and prepare 
Chicken and brine (makes 2 generous or 4 humble servings): the spices. 


e 14 |b. chicken 

e 2/3 tankard (cup) honey 

e 1 lemon 

e 20 peppercorns 

e 6T salt 

e 2 large bay leaves 

e 3 garlic cloves 

e rosemary, thyme, parsley - 2 sprigs each 
e water enough to cover 


Brining your chicken is optional, but it's a good way to soften an 
older stewing bird. Add all ingredients together into a big pot. Crush 
garlic, slice, and crush lemon; do not lose the juice; it goes into the 
brine, too. Bring the brine to a boil. Make sure salt and honey are 


dissolved. Turn the heat down and let it cool to room temperature. © 
Submerge the chicken in the brine once it's cooled and leave it in 
cold storage overnight. Searing on each side should 


take four minutes or so. 
Almond stew (makes 2 generous or 4 humble servings): 


e 1/2 white onion 

e 2 large tomatoes 

e 2 red bell peppers 

e 14 oz hot Italian sausage 

e 1 tankard (cup) sliced almonds a) 
e 1/4 tankard (cup) crushed almonds 
e 1/2 tankard (cup) dry white wine 

e 1/4 tankard (cup) cream 

e 1T butter 

e 2T frying oil 

e 1T tomato paste 

e 2 large garlic cloves 

e 1 large bay leaf 

e 2 sprigs of fresh thyme 


No need to cook the sausages 
through, just go for the color. 


1 Aleppo pepper crushed 
e 1/2 T paprika 

e 1T chopped parsley 
pinch of sugar 

salt & pepper to taste 


First thing first - we need to toast the almonds. The easiest way is 

to use the preheated oven. 325F, roast for up to 10 minutes; do not 

crown the nuts on a baking sheet. You will see a darkened color 

when they are done — golden and slightly brown. Alternatively — you 

can toss them on a medium-hot skillet for five minutes or so, © 
regularly tossing them around to avoid burning. 


First - tomatoes, soften and 
We will need to quarter the chicken. Remove each leg first. Push stew, then spices, herbs, and 


the joint back until it cracks, then gently slice the skin in the front, wine. 

then slice the joint. Push the leg all the way back and slice the flesh 

around the bone, separating the leg and a good chunk of the chicken butt. For the breast and wing - 
slice the breasts in the middle, carefully continue slicing along the ribs, and slice through the joint. 
From the back, slice around the joint. Reserve the carcass and scraps to make into delectable 
chicken stock later. The chicken freezes well. 


Make sure the chicken quarters are completely dry. Heat up a 

skillet with a spoonful of oil and sear the chicken off to give it crusty 

golden skin. Breasts and legs should be seared on both sides and 

set aside. In the same skillet, as long as there are no charred 

pieces, brown rolled balls of sausages and set aside. © 


Clean the skillet off, melt butter and the rest of the oil. Add finely 
cubed onions, bell peppers, garlic, salt, and black pepper. Let them 
cook on medium-low flame for ten minutes, regularly stirring. Next, 
add diced tomatoes and tomato paste, mix well, and cook covered until tomatoes and peppers 
soften and release all of their liquid. This should take at most 10 minutes. Now, it is time to add 
wine, herbs, and spicess. Mix well. Taste. 


Cream, nuts, thickener. 


Split the almonds into two equal batches. Add batch number one to 
the stew. The second half needs to be pulverized into a smooth 
mash with a bit of water, chicken stock, or wine. Let them simmer 
together for ten more minutes on low heat to soften the nuts. 
Remember to stir. Add cream, stir it in, and taste for salt, pepper, 
and seasoning. If your stew it not thick enough — make a slurry of 2 
small spoons of flour or starch with stock or water and add to the 
sauce. The stew will turn a gentle, lighter color. Submerge chicken 
and sausages in the stew, cover, and let them simmer. It will take 
about five to seven minutes to cook through, but you will need to 
flip them over halfway through. Before serving — make sure the a) 


chicken is cooked through at 165F. 
Don't worry about color, much of 


And now, it is time to serve. | went for a big girl portion-—one breast _the chicken will be washed off in 
and one leg per plate, but one piece would be more thanenough to ‘Me sauce. 

feed an adult. Scoop a handful of sausages onto the plate and 

generally pour almond stew over. Scooping it with some fresh 

bread would be divine. Finally, have a one-fourth of a tankard of 

crushed and toasted almonds, sprinkle them with a bit of salt or 

salted butter, add a handful of chopped fresh parsley, and top the 

mix over the chicken. We are ready to eat! All you need for this 

meal now is some fresh bread or flatbread. This is one hearty dish. 


| recommend you save the uneaten chicken for another dish later, 
the one we will top with homemade dumplings. 


This is all | have to share with you this tenday. Next - we will be a) 
testing a plateful dinner of several smaller pieces. And the recipe 


i ; ; Frankly, almonds and herbs 
that will follow will be all about dumplings! 


sprinkle was the last second 


‘ é : ddition. 
Amarast, my friends, Until we cook together again, gocnen 


Your friend, 


Juniper Churlgo. 


Tahlilap Noodles & 


Well met, and welcome back to my little corner of the Realms — 

Waterdeep, the City of Splendors. Perhaps the most cosmopolitan 

place in all Faerdin and the place that | have been calling home for a) 
quite some time now. Many of my favorite dishes were discovered 

in the countless eateries and taprooms across the city, and this Prepare the ingredients and 
tenday's recipe is just that — something you can find in Waterdeep, chop them up ahead of time. 
and, frankly, | do not know where else you could. The dish is called “aking vegetable ribbons by 
Tahllap Noodles, and it is made with fine pasta noodles exported Rath tahoe Cuore: 

from the Blade Kingdoms or Chessenta. | failed to discover its 

cultural roots, so we all can assume it was created right here. You can find this exact recipe served 
at the Bright Bell, a busy eatery in the Castle Ward, on the Warrior's Way, just south of Bazaar 
Street. The dish consists of boiled wide, flat noodles made with wheat dough, cooked diced and 
ribboned vegetables, and a healthy scoop of goat's cheese cooked into a thick and sticky sauce. A 
generous serving of Tahllap Noodles can be accompanied by a tankard of sweet mulled wine to 
complement the goat's cheese flavor. But sadly, they do not customarily offer halfling portions to 
their guests; instead, they charge double for such orders. So | learned to make the noodles myself, 
with some supplies purchased from the good old friend of every cook — Aurora's Emporium. Let's 
begin. 


Tahllap Noodles Makes two generous servings: 


e 402z. goat's cheese (lavender or honey flavored is 
acceptable) 
e 1/4 cup cream 
¢ 1/4 cup of crushed walnuts or sunflower seeds a) 
e 1 handful of baby spinach 


6 Guanciale, cured pork cheek, 
e 6 oz. of tagliatelle pasta 


can be replaced by especially 


¢ 2-2.5 oz. guanciale meaty Rashemi salo or regular 
e 1/2 yellow squash bacon, as long you you avoid 
e 1/2 zucchini the smoked variety. 


e« 1 small shallot 

e 2 garlic cloves 

e 1 sprig of fresh thyme 

e 1/2 t cayenne pepper 

e 1/4 T white pepper 

e 1/4 T Herbes de Provence 

e 1tsea salt (or to taste) 

e 2T salt (for boiling pasta) 

e Presentation: chipped basil or oregano, cherry tomatoes, a pinch of walnuts or sunflower 
seeds 


Begin by preparing all the ingredients—mise en place is important. 


Finely chop garlic and one small shallot. Cut guanciale into cubes. 

Don't throw away the thick skin; it has flavor. We can toss it after 

the flavor is extracted. You can substitute guanciale for Rashemi 

salo or the more common thick-cut bacon. Chop off 1/3 of each of a) 
the vegetables - yellow squash and zucchini, and dice them into 

cubes of roughly the same size as guanciale. Thinly slice the rest of | The vegetables will release 


the squash and zucchini into sheets and then slice the sheets into moisture, most of it will 
thin strings evaporate during the cooking. 


Begin by frying off diced guanciale as well as the rinds from the slice. Render fat from the cubes 
and cook them until the white layered fat turns translucent golden. Make sure not to overcook it; it 
can turn into pebbles very quickly; it should not take more than 6-7 minutes. Remove the cooked 
lardons and let them drain into paper towels. 


Use the same pan to fry up garlic and shallots. Unless the 
guanciale fat pools excessively, keep it all in the pan. Sauté the 
shallots in fat for several minutes so they release their flavor and 
aroma. Next, add diced and ribboned vegetables to the same pan 


along with seasonings, herbs, and a spring of fresh thyme. Sauté © 
them all together on medium flames, regularly tossing the contents 

of the pan around until the vegetables soften and become golden. Melt the cheese into the 

You know that the vegetables are done when they are soft but not vegetables to form the sauce. 
mushy. 


While the vegetables are cooking, bring a pot of highly salted water to a rolling boil. Cook the pasta 
according to the package instructions to al dente readiness. While the pasta is being boiled, add the 
goat's cheese puck to the vegetables and let it melt into the pan. Reduce the heat to medium-low 
and stir in the cream. Taste the vegetable mix and adjust the flavoring. Remember that salt will be 
added along with pasta water in jsut a moment. 


Transfer the cooked pasta directly to the cheese and vegetables. 
Immediately add a handful of baby spinach leaves and nuts. Stir 
the pan's contents and cook it for another minute or two. If you 
notice the sauce is too thick, add a spoonful of salty pasta water 
and stir. 


Now, all we need is to plate. Split the pasta and vegetables in two, 
wrap them around tongues, and remove them from the pan with 
tongues and a big spoon. Make sure the vegetable strings are 
intermingled with the pasta. Split the rest of the pan's contents in 


two, sauce, diced vegetables, and nuts, spooning it over the pasta Oo 

mound on the plates. Sprinkle the plates with more nuts, fresh 

herbs, and some quartered cherry tomatoes. Plating time. A heaping serving 
worthy of a hin guest. 


If you score balcony seating, serve a plate of pasta with a tankard 

full of mulled wine and enjoy the view of Waterdeep's Walking 

Statues. And if you want a hin-serving, simply consider this recipe as one portion. No halfling will 
turn it down. 


And this is all | have for you this tenday, 
Amarast, my friends, and until next time, 


Juniper Churlgo 


Torm's Noodle Soup & 
Well met, and welcome to this tenday's recipe. This time, | am 


bringing you a recipe from yet another famous adventurer. Have 

you heard of the Knights of Myth Drannor? Of course, you have. 

Everyone has! Valiant adventurers and protectors of the Dalelands 

and the forest of Cormanthor, originally known as the Swords of a) 
Eveningstar. Torm was one of the founding members of the group The Knights of Myth Drannor 
and earned his spot in history books. He was known for bragging AIOIAICOlOTfuibunch! 

about being a great cook as long as "you're partial to meat, 

tomatoes, cheese, and noodles all cooked together," as he used to 

say. Some sage was industrious enough to pen down said great recipe; the adventurer often 
cobbled together whilst on the road, using mostly just the things in the rucksack and things foraged 
from the nearby woods. 


Torm's noodle soup was just that, a collection of ingredients, 
cooked together and coarse thick noodles made of flour and eggs, 


rolled, cut, and stretched by hand. Of course, if you buy several 

handfuls of dried noodles at a local market — they can be used, too. a] 
This soup goes very well with a simple side sauce of grated Making noodles is the hardest 
horseradish and hot red pepper paste. | am fairly sure Torm never part. They are just never thin 


added it to his dish, but | found that a bit of heat and zest is exactly enough! 
what it needed. Let us begin! 


Dough (4 servings): 


e 2 tankards (cups) of all-purpose flour 
e 2 large eggs 

e 1/2 t salt 

e 1-2 t water (optional) 


This is the simplest type of noodle one can make. Simply pile the 
flour in a bowl and mix it with salt, make a crater in the middle, 
crack eggs in, and work the dough until it is thick and smooth. You 
can make it ahead of time as it keeps well in an icebox or cold 


storage. Quarter the dough roll and with a bit of extra flour, roll as © 
thin as you possibly can. Then, cut lengthwise with a sword, dust 
with flour, and gently stretch them to be even thinner. Remember, You don't have to skin and seed 


once cooked, these noodles will thicken and puff up, so there isno —_—«e tomatoes, but we are going 
"too thin" here. Another method is rolling the dough thin, dusting it HOON AOK Gi are SOUL, 
generously with flour, rolling it up, and slicing it as if you are 

chiffonading herbs. Set aside and let them dry. 


Soup (4 servings): 


e 4 large tomatoes (skinned and seeded) 

e 12 pearl onions 

e 1 clove of garlic (finely minced) 

e 12 0z. Andouille sausages (pork or fowl) or smoked venison sausage 
e stock (recipe below) 

e 2t canola oil 

Salt & pepper 

scallions for garnish 


Stock (4 servings): 


e 4 quarts of water or stock 

e 1/2 lb. cheese rinds (Parmigiano Reggiano or parmesan) 

e 1 large leek (greens) 

e 2 stalks of celery © 


e 4 large garlic cloves 
e handful of parsley and/or thyme stems 


We've made stock before, so 
there is not much to mention, 


* scraps from pearl onions just be careful with cheese once 
e 2 bay leaves the stock is ready, it will be soft 
¢ 1T of black peppercorns and easy to crumble. 


This is very much a free-form recipe. You can add more tomatoes if you like the flavor or cut the 
amount by half if you want it not to be overwhelming. The meat also varies; beef or venison are the 
most common, but if you want to use up your provisions, smoked and spiced sausages just add to 
the flavor. But the soup is made with fresh stock using most scraps that will be tossed after. 


Begin by washing your leeks. | used leftover dark green leaves that 

were left after using whites in another dish. The cheese rinds are 

important, and you can double the amount | have listed to an entire 

pound. A good, hard, dry, aged cheese will release its flavor and 

fats into the soup, and then you can freely toss the rinds away. 

Before cooking them, scrape edible cheese into a separate bowl — a] 
thinly sliced flakes will be used to top the filled bowls. | am trying to Don't be afraid to cook some 
keep the stock clear, so | am wrapping all ingredients, apart from color into sausages and pearl 
leek and cheese, into cheesecloth: parsley stems, crushed garlic, onions. 

onion scraps, celery, bay leaves, and black peppercorns. Tie the 

satchel tight, fill the pot with water, and combine the ingredients. Bring to a boil, then simmer for one 
hour. There is no need to cover; reduced stock means a stronger flavor. 


While the stock is bubbling, add a light drizzle of cooking oil to a 
skillet and brown the sausages; if they are already cooked, use 
high heat and sear them instead of cooking through. Set aside, 
clean the pan, add another drizzle of oil, and cook onions on 


medium heat. | used pearl onions for this recipe, but other types © 
would work, too, apart from shallots and red onions. Darken the 

onions, regularly tossing them around the pan. We want color, but The total cooking time should be 
do not burn it! It is not one of the dark amber-burned onion soups! about an hour and a half. 


Also, prep your tomatoes — bring a pot of water to a boil, remove 

the stem, and score the bottoms with a cross—place tomatoes in boiling water for a minute. 
Remove, peel the skin, and quarter. Scoop the seeds from all the quarters with your fingers or a 
spoon. What now is left is tomato flesh. Roughly chop them and set aside. 


After the stock was simmering for an hour, strain or fish the 
contents out and discard. Taste. Add salt and white pepper to taste. 
Now add cooked onions, tomatoes, and sausages and simmer for 
about twenty minutes. Taste once again and adjust the seasoning. 


Lastly, add the noodles. Thin noodles will cook in three minutes, but 
thicker cuts will remain chewy unless cooked for five to six minutes. 


Scoop the soup into serving bowls while it is still piping hot. Top it 
with flakes of prepared cheese and freshly sliced scallions. As a oO 
side, | made a simple sauce of equal parts grated horseradish and 
spicy red pepper paste. Sprinkle with salt, add half a tiny spoon of 
lemon juice, and top with finely chopped parsley. 


Garnish with fresh scallions and 
thinly sliced cheese flakes. 


The soup itself will be clear and reddish in color. It is chunky and 
tasty. A spoonful of the sauce makes the heat refreshing, and | can't 
recommend it more as a summer dish cooked on the trade route's 
side with a band of comrades and traveling companions. A 
generous tankard of Luiren Rivengut is almost mandatory. 


And here we are-Torm's noodle soup, as recorded for posterity and, 
evidently, cooked for Shandril Shessair during their travels together. 


Next-pastries from Ravens Bluff! Please return to witness my 
eternal struggles in baking! 


Amarast, friends, 


Juniper Churlgo. 


Yardarm Dumpling Stew & 


This tenday's recipe is part two of Kozakuran dumplings. There, we 
talked about how lamb is not a common filling for dumplings but 
something brought over from inland. Different variants can be seen 
across Faerdn, including Tethyr. We are returning to the coastal city 
of Velen once again. The inn called the Yardarm includes the daily 
offering of stew made with leftovers and scraps of vegetables and 
meats served in other dishes. Dumplings are available as an 
optional fix-in for jsut a couple of coppers extra. | always advertise 
cooking responsibly, and any savvy tavernkeep knows that one has 


oO 


Horseradish is popular in the 
north, the Sword Coast, and 
southwest Faerdn. 


oO 


Velen is nestled on the northern 
side of the Dragon's Head 
Peninsula. 


to count every copper. Just like the stew, dumplings differed depending on what was available, from 
diced leftover chicken to lamb, vegetables, or just buttered dough. My recipe uses leftover fowl from 
the almond chicken recipe to flavor the stew of overripe tomatoes, onions, mushrooms, and leek 
scraps. Once the stew is ready, dumplings and arranged on top and covered to be cooked by the 
liquids and the steam. To finish the platings, we will top the dumplings with a bit of cheese and blast 
it under a salamander, either creature, if one is around, or the cooking device. This step-by-step 
recipe ensures that even the most inexperienced cooks can master the skill of making a delicious 


Tethyrian Yardarm stew. 
Dough (makes 14 dumplings): 


e 2 tankards (cups) all-purpose flour 
e 2/3 tankard (cup) boiling water 
e Pinch of salt 


Filling (makes 14 dumplings): 


e 1 |b. fatty lamb mince 
e 1sm. onion 

e 3 cloves of garlic 

e 1.5t. black pepper 

e 3t. caraway seeds 

e 1t. salt 


We began by making dumplings last tenday. See Kozakuran 
dumplings to refresh your memory. But we will be brief. These 
dumplings call for a simple dough made with flour and boiling water 
with just a pinch of salt. Work the dough until it is smooth, wrap 
tightly and let it rest and chill while you make the filling. 


The filling will be a mixture of ground fatty lamb meat, finely 
shredded onion, minced galic, salt, pepper, and caraway seed. To 
shape the dumplings — break the dough into 14 equally-sized 
pieces and roll them into flat circles about the size of your palm. 


oO 


Before sealing the dumplings, 
test for seasoning by frying off a 
little beat of lamb. 


oO 


This stew will eagerly take on 
any vegetable leftovers you 
have in your pantry. 


Scoop a small spoonful of filling into the center, then pull the sides up, crimping them and making a 


twist. These dumplings can be frozen to be used later or cooked in broth, steamed, or fried in butter 
and oil. This dish, however, will have them cooked in the stew. 


Stew (makes 4 servings): 


e 1 yellow onion (or 1/2 onion and 1 leek) 
e 2.5 tankards (cups) of roughly cut cooked chicken (legs, 
breasts, skin) 


e 1T. roughly chopped garlic a) 

e 2.5 tankards (cups) chicken stock THe ahlekeniseleaty cooked 

e 1 tankard (cup) chopped tomatoes (16 oz. can) so it will fall apart in the stew. 

e 2t. tomato paste (optional) Cut it into bigger pieces if you 

e 1/2 tankard (cup) of whole and crushed dried shiitake want rougher texture. 
(optional) 


1/2 tankard (cup) cooking white wine (optional) 
e 1T. unsalted butter 

e 1/2 t. cooking oil 

e 1T. flour 

e 1 bay leaf 

e 1 t. brown sugar 

e 2t. white pepper 

e 2t. chili powder 

e 1T. chopped fresh thyme 


Garnish: curly parsley, aged cheddar (optional) 


Set the dumplings aside and begin preparing the stew. Melt a 
tablespoon of butter in a drizzle of oil inside a pot and cook finely 
diced onions on medium-low flame together with a leaf of bay. | had 
a few other kitchen pieces to use up so | chopped a leek and 


sweated it together with onions. Once onions are translucent and © 
soft, add a bit of cooking wine and simmer until it is all reduced. 

Now, it's time to add the thickener. Sprinkle a spoonful of flour into Don't forget to fish the bay leaf 
the vegetables and evenly coat the vegetables in it, allowing the out before serving. 


butter to absorb it all, forming a roux. Add a spoonful of tomato 
paste if you feel your tomatoes don't taste tomato-y enough. Cook for 3 minutes more to get rid of 
raw flour taste. 


Add chicken stock and tomato mash in. Season the stew with chili powder, garlic, white pepper, salt, 
fresh thyme, and a pinch of brown sugar. Optional addition — a handful of dried shiitake mushrooms, 
crush or grind a few to turn them into seasoning and mix into the pot. 


Lastly, we are using leftover chicken cooked with almonds. Use all 
the meat you have available: white meat, dark meat, and, if the skin 
is well crispiness, use it as well. This stew is a great way of using 
last night's roasted fowl or any pieces of meat still on the bird after 


it was butchered. Cover and let the stew simmer for at least 20 a) 

minutes. However, like all stews, it tastes better with a longer 

simmer and after being stored overnight and reheated. Make sure the dumplings are 
cooked through. 


And to finish the stew, place the number of land dumplings on the 

stew's surface. It should be thick enough to keep them afloat. 

Cover tightly and let them cook. Cook for 20 minutes if the dumplings are fresh. It is fine to 
submerge them in the stew if you want to speed the cooking up. If you are using frozen dumplings, 
cover and cook for 35-40 minutes. 


To serve, ladle the stew in cast iron serving bowls (or anything else 


oven-safe). Fish the cooked dumplings out and arrange them on 
top. Optional garnish — sprinkle the dumplings with shredded sharp 
cheese and blast the entire serving bowl in the broiler for a mere 
minute, or let the cheese burn under a salamander. Top with curly 
leaf parsley and serve with a generous spice of fluffy milk bread. 


Enjoy an eveningfeast of the Yardarm dumpling stew, and 
remember, this recipe is a mere guide to the tavern's perpetual 
stew. Unlike other dishes, this stew prefers the use of canned and 


preserved tomatoes, making it a popular meal in the colder months. 


And that is all | have to share this tenday, my friends. For the next 


oO 


Blast the cheese with fire or a 
well-aimed firebolt spell! 


several tendays we will focus on more sweet side of cooking and even if we fail together, it will be 


an excellent experience from which we can learn and improve! 
Until next time, amarast! 
Your friend, 


Juniper Churlgo 


Last Kisses & 


Baldurian Sugar Cinnamon Cookies & 

You've asked for it, and | delivered. A sweet snack from the famous 
city of Baldur's Gate. Today I'll tell you about the most common 
cookie recipe of just a few common ingredients. | was told that this 
recipe dates all the way back to when the Gate was called Loklee 
and was nothing but a simple village. If you see a child on the 
streets of Baldur's Gate, she would likely have a pocketful of these 
sugar and cinnamon cookies. 


Let us not waste any more time and begin. 
Cookies: 


e 2.5 tankards (cups) of all-purpose flour 

e 1/2 tankard (cup) of butter 

e 1/4 tankard (cup) of tahini 

e 3/4 tankard (cup) of confectioner's susgar 
e 1 large egg 

e 1/2 t. vanilla extract 

e 1/2 t. almond extract (optional) 

e 2T. cinnamon 

e 1 pinch of salt 


oO 


Creaming sugar and butter is 
infinitely satisfying. 


oO 


Two spoonfuls of cinnamon are 
better than one. 


For this recipe, we will need three-fourths of a tankard of unsalted butter, three-fourths of a tankard 
of sifted confectioner's sugar, a single chicken's egg, half a small spoon of vanilla puree or extract, 
half a small spoon of almond extract, two generous spoonfuls of cinnamon, a small spoon of 
pulverized sesame seeds (tahini), a pinch of salt, and two and a half tankards of flour. 


Start by warming up your butter and creaming it together with 
powdered sugar until smooth. Next, add almond, vanilla, egg, salt, 
and tahini. Mix well until fully incorporated, then add cinnamon, 
turning the mixture brown. Mix it well, and do not be stingy with 
cinnamon. 


Now start gradually adding the flour in, mixing it in thoroughly until 


the entire mix becomes an oily, soft, and malleable dough. We want a) 
to feel like sticky wet sand or working clay. Set it aside in a cool 
place for about an hour to make it easier to work with. It always good to have cookie 


cutters in various fun shapes. 
Preheat your oven to 375F. While it is warming up, roll the dough 


until it's one inch thick. However, being precise here is not as 
important. Use a cookie cutter to shape the dough into crescents. If 
you do not have a cutter on hand, take a tallglass and use its rim as 
a cutter. Round cookies are alright with me, and street urchins 
won't complain. 


Place the cookies on a sheet pan and bake for seven to ten 

minutes until they have no bounce and are hard and crumbly. Let 

them cook before giving them out to kids. Dust them with powdered a] 
sugar, and that is it. Baldurian cookies are ready. Crescent shape — because 


; ; that's all | had handy. 
These cookies are fatty and dry, so as long as you keep them in a 


dry airtight container, they will last you for over a week. A simple 

recipe for simple folk. Next time we are going back to baking and will work on bread! Aurora would 
be jealous! | know, this tenday we had a short recipe, but more is coming, that | can promise you, 
my friends. 


Amarast, until the next time. 
Yours as always, 


Juniper Churlgo. 


Bloodstonian Bread Pudding & 

Well met, my friends, and happy Simril! However, this tenday's 
recipe has nothing to do with this winter festival. As you can recall, 
we baked a huge loaf of sugarbread a tenday ago, flavored with 
butter and brown sugar. Well, as promised, today we will use up a 
bunch of sugarbread leftovers now that we have given it time to dry 
up and become stale. | prepared sweet and savory variants of the 
simplest of all dishes—bread pudding. The sweet variant comes to 
us from the freezing Bloodstone Lands in the Cold Lands of north 


Faertn. 

The Bloodstone Lands are cold, remote, and have long winters, so Oo 
their customary dishes are simple and hardy, made with a lot of 

leftovers, stale and preserved products, dried seasoning from far | am cutting the recipe roughly 
away, and whatever was safely stored in ice boxes. As such, by half here. 


Bloodstonian bread pudding is a sweet treat, a simple custard-like 
dessert fit for the Baron's table. This will be a quick recipe, so let us not waste more time and begin! 


Bread pudding (3 servings): 


e 4 tankards (cups) of dried and cubed sugarbread (or challah) 
e 3 tankards (cups) warm full-fat milk 


e 6 eggs a) 
e 1/2 tankards (cups) unsalted butter 

e 1/2 tankards (cups) raisins Make sure the sugar is fully 

e 1/3 tankards (cups) dried apricots dissolved. 


1/2 tankard (cups) dried figs 
1/2 tankard (cups) brown sugar 
2 t vanilla paste or extract 


e 1.5t cinnamon 
e 1tallspice 

« 1tclove 

e pinch of salt 


Beat together eggs, sugar, and vanilla until the mix is smooth. Slowly add warm milk in, beating the 
mix with a whisk until fully incorporated. Cube the stale bread; we need it to be dry so it will absorb 

the liquid better. If you are using fresh bread, cube it and pop it into an oven at a low temperature to 
dry it out. 


Use butter to grease ramekins generously. In a separate bowl, mix 
together bread and dried fruit. | recommend you chop the fruit up 
first. Spoon the bread and fruit into the ramekins and press them 
tightly in. Add the spices to the egg mix and whisk it again until 
frothy. Carefully spoon the mixture over the bread, filling the 
ramekins fully. If you don't like dry bread on top, soak the cubes in 
the mix beforehand and then spoon them into buttered ramekins. 
Try to ensure the fruit's even distribution. 


Bake them in a preheated oven at 375° F for about 25 minutes. The 

pudding is ready when it's puffed up in the oven, and the egg mix is oO 
jiggly but does not look wet. To serve, | made a thick peach syrup 

by using jarred peaches. Reserve the peach liquid, and add a dash Ramekin selection is important: 
of rum and 1/3 a tankard of white sugar. | cooked it until it deep ones are better. 
thickened and reduced, served it on the side for dipping, and 

drizzled some on top with toasted sesame seeds. Another 

traditional serving is dusted with powdered sugar or drizzled with 


caramel. 

And this is all | have for you this tenday. We used up leftover 

sugarbread and made a northern treat worthy of a pauper and a a] 
baron. 


Peach syrup goes well with 


dried fruit. 
The next tenday, we will use the last of the sugarbread for savory ae 


bread pudding with just a hint of sweetness, as customary in 
Sembia. 


| hope you celebrate the winter festivals with your family and friends. Amarast, 
Your friend, 


Juniper Churlgo. 


The Downunda Patisserie Banana & Walnut Cake & 
As the festivities are winding down and the new year is beginning, 
let us try something special. | fully admit | am not a baker, and | am 
not very good at pastry — | never had patience. If we travel back to 
the vast Vast to visit Ravens Bluff again, you are sure to be 
recommended to visit the famed Downunda Patisserie — a fabulous 


bakery run by the Chisolm family in the Crow's End. Their menus a) 
are always filled with sweets that will make your hairy toes curl, and Ainepenen nd ieicectoncn 
the aroma of baking bread and confections could be smelled from ineiDownundaleatissene 
blocks away. The Downunda banana & walnut cake is one of my (#305), on Khalahmongre 
favorites. There is not one fruit tastier than banana for us, halflings. Street. 


| tried several times to find out the exact recipe and even once tried 
to get the baker drunk and reveal all the secrets. But, in the end, there were so many holes in my 


intel that | had to fill all the gaps and do some improvisation. So here we go—a long recipe for the 
new year celebration. This recipe is for a small cake of 4 servings. Like with other pastries, cake 
recipes are hard to scale up or down, so be warned. 


Cake batter: 


e 3 tankards (cups) all-purpose flour 
1 tankard (cup) light-brown sugar 
e 1.5 tankard (cup) buttermilk 

e 1.5 tankard (cup) mashed bananas o 
1 tankard (cup) crushed walnuts 


‘ Don't forget to add parchment 
e 3 chicken's eggs paper liner, you will thank me 
e 1/2 tankard (cup) dark-brown sugar later!. 


e 1/4 tankard (cup) canola or peanut oil 

e 1 stick of unsalted butter 

e 1tbaking soda 

e 1tlemon juice 

e 1t vanilla extract 

e dash of salt 

e parchment paper and 6 and 8-inch cake tins 


For the recipe, you will need butter to be warm and softened and bananas to be overripe, fragrant, 
and mushy. That can be achieved by freezing the bananas with a spell or placing them in an ice box 
until they turn completely brown. This is done to bring the banana taste out. Prepare the cake tins — 
grease them generously with tallow or butter, cut out a circle of parchment paper, and place it on the 
bottom of the greased tins. And finally, preheat the oven to 325F. 


Sift the flour into a bowl, add salt and mix. In a separate bowl, cream together soft, warm butter with 
sugar and oil until the mix is light and creamy. Use a whisk and add eggs one ata time as you 
incorporate them. Next, do the same with banana mash, nuts, and vanilla extract. Once smooth, 
add baking soda and a spoonful of lemon juice. Whisk and start adding buttermilk and flour a bit ata 
time, alternating the two. Whisk and incorporate vigorously to make the resulting batter fluffy. 


Pour the batter into greased cake tins, but do not fill them; 
remember, the mix will rise a bit. Bake for 50 minutes and take out 
to cool completely once the cake-tester some out clean. While the 
cake cools, we will make the sauce and frosting. 


Caramel drizzle: oO 


e 1 tankard (cup) white sugar 

e 1/4 tankard (cup) water 

e 2/3 tankard (cup) heavy whipping cream 
e 1/2 stick of unsalted butter 

e pinch of salt 


Crushed walnuts only. 


To make the sauce, begin by melting sugar and salt in water in a saucepan, then bring it to a boil as 
you whisk the mix constantly. Continue boiling and sugar, gently agitating it, until it turns to gold and 
then amber. Be warned: caramelized sugar will turn rancid quickly if you don't pay attention to the 
heat. Have a small bowl of water and a brush ready, regularly brushing the sides of the saucepan 
with water to avoid crystalizing the sugar. 


Immediately once the color is amber, start adding butter, cubed in smaller bits ahead of time. Once 
the butter is melted and you whisk it in., remove from the heat and slowly whisk room-temperature 
cream in. The resulting mix should be thick and satiny caramel sauce. Set aside to cool to room 
temperature, covered. 


Frosting: 


1/2 tankard (cup) caramel drizzle sauce 
3/4 tankard (cup) unsalted butter 

3 tankard (cup) confectioner's sugar 

1 t vanilla extract or vanilla puree 
Piping bag 


Decoration: 


e 1 tankard (cup) walnuts (approximately) 
e 2 sliced bananas (approximately) 
e Gold-colored sugar crystals (optional) 


Use a metal whisk to whip warm, soft butter together with 
confectioner's sugar until creamy. Combine with vanilla, salt, and 
caramel. Whisk until the frosting is smooth and thick enough to hold 
the shape. Make sure the frosting is cooled as well as the cake 
before assembly. 


Take the cake out of the tin. If the cake's top is uneven and rises 
above the tin, use a long knife to even the top. Slice both cakes 
along the center. Spread a layer of frosting and top it with a layer of 
slices of bananas between the layers. Pipe the frosting on top and 


oO 


Piping is always the hardest 
part, especially without a 
rotating cake stand. 


oO 


Brushing the layers with sweet 
spiced rum is always a good 
option. 


decorate with walnuts and slices of banana. Drizzle the caramel along the sides and on top, and 


add a sprinkle of gold-colored sugar. 


And it is easy to slice and serve. The cake itself is a bit tougher 
than other types of cake as it is close to being banana bread, but 
caramel and fresh bananas make it work well. If you like it a bit 
moister, | recommend you brush each layer with some sweet 
spiced rum. 


It's a nice recipe to start the year with, but the Downunda Patisserie 
has so many other treats we can try and make ourselves in the next 
tendays; | can't wait to visit again! But next time — we are making 
elvish food from one of the largest forests in Faerun! 


Until the next time we cook, amarast, friends, 


Juniper Churlgo 


Elfin Sponge & 

We are returning to Ravens Bluff in the Vast once again. The 
famous and locally acclaimed Downunda Patisserie brings this 
meal end's last kiss. The city itself is multi-racial and multi-cultural, 
and, to no surprise, Downunda caters to the dwarven and elvish 
pallet. These tiny sponge cakes are sold as a handfood for the road 
and can be seen layered with cream and topped for the best eatery 
presentation. There is one major secret ingredient that oh so 
appeals to the Fair Folk of the Vast: these sponges are scented 
with pine essence. A minor secret ingredient is a jam made with 


oO 


Messy but delicious. 


oO 


And we return to Ravens Bluff 
yet again. 


young pinecones. But cream itself is uninspiredly uninteresting. | remember a story about how this 
recipe came to be. It was once drunkenly shared with me by the man called Tief of Seldine. Yes, a 


tiefling and an adventurer. 


According to him, the recipe was birthed by a simple miscommunication when an eladrin dignitary, 
accompanied by her dryad consort, many decades ago, requested a very specific thing to cap off a 


feast with. Still, the cooks, who knew nothing of the language, assumed she was asking for a dish 
made out of pine needles. Confused and fearing causing an international incident, the chef sent a 
kitchen boy with a panicked and rushed message to his friend of a magely persuasion — a skilled 
alchemist. The boy returned with a bottle of alcohol, thickly flavored with pine needles, and several 
jars of young pinecones soaked in molasses and sugar, aged with a selection of spells, and a fresh 
pine wreath. What the chef ended up making was a two-tiered cake, over-flavored with pine extract 
and whipped cream — also pine-flavored, and decorated with chewy preserved pine cones and 
sugared pine needles. The dignitaries tried the cake and politely refused seconds, thinking that dish 
was a strange local custom. Needless to say, the cake was not what they expected to see: all the 
couple wanted was a simple quaff of sparkling pine-fermented wine. Thinking the feast was a 
smashing success, the chef made a lighter version of the pine cake and with time, it did find 
popularity among the Fair Folk of Ravens Bluff. 


This tenday's recipe will help you make the sponge and frosting. 
But also will teach you to make your own pine extract or, a good 
substitution for the flavor, rosemary extract. And lastly, if you have 
time and pinecones — we can name some of that exotic jam. 


Mini sponge (makes ten single layers or five stacked): 


e 3/4 cup unsalted butter 
e 1+1/3 cup confectioner's sugar 


e 1+3/4 cup cake flour oO 

e 3 large eggs 

e 1 t. pine essence (or rosemary extract) This recipe called for a lot of 

e 1t. baking powder brown sugar because the flavor 

eu Pichorecit goes well with the pine or 
rosemary taste. 


e Equipment: 3.5 in. diameter cake molds or mini ring molds 


Begin by creaming warmed butter in a bowl with confectioner's sugar. Using a soft spatula, mix the 
butter and sugar into a light and smooth paste. Separate eggwhites from eggyolks. Add yolks, flavor 
extract, and salt. Mix until incorporated. In a second bowl, sift the flour and mix it with baking 
powder. Start mixing the butter with the sifted flour, gradually incorporating the entire amount. The 
batter is done when no flour clumps remain. 


Meanwhile, using a large whisk, floppy the egg whites until they reach the soft-peak stage — the 
whites are fluffy and thick enough to stay in the bowl even if it is turned upside down. The next part 
is probably the most difficult. Using a soft spatula, start folding the eggwhites into the batter. 


While the oven is preheating to 350F, grease your miniature cake molds with a bit of soft butter. 
Sprinkle the buttered molds with flour and swirl it around to cover all sides evenly. Note that the 
cake will rise during baking. It should take about 15 minutes. Let the cakes cool before removing 
them from the molds and especially before you apply any frosting. 


Depending on what molds you use, you might want to stack the sponge cake, cut it in half to make a 
layer of frosting, or even add a frosting blob on top. However, this is fully optional. 


Brown sugar frosting (makes ten servings): 


e 1/2 cup unsalted butter 

e 1/4 cup light brown sugar 

e 2 cups confectioner's sugar 
e 1/2 t. vanilla extract 

e 1T. whole milk (optional) 


Whip all the ingredients together until the sugar and butter form a 
thick frosting that keeps its shape. If you feel the mixture is too © 
lumpy and dry, ass up to two spoonfuls of milk as you whip. 


: . Many of such cake recipes from 
Another thing we would need to decorate is melted brown sugar, y 
the Bluff are much easier to 


and rosemary leaves, or sprigs coated in it and hardened. If you make using various types of 
wish, you can use the brown sugar syrup to turn it into caramel to kitchen artificery. 

top the sponge with. To make brown sugar syrup, heat brown sugar 

up with the same amount of water added in a saucepan until the sugar melts. Brush the pan's sides 
with a wet brush to avoid crystallization. Once the sugar is thick and liquid, drop pieces of rosemary 
in the syrup, toss it around, pick it up, and leave it to try on a wire rack or a silicone mat to avoid 
sticking. 


Now, let's have a brief talk about how to make your own pine or 
rosemary essence if you don't have a potionmaker or an alchemist 
nearby. All you need is clear, high-proof alcohol, like vodka, the 
plants, and time. Place about half a tankard of pine needles or 


rosemary leaves and stems into a bottle and pour eight ounces of © 

vodka. Shake a bit to bruise the leaves, and let be. The extract will 

be ready in about three days. Metal round cake molds are the 
best for this dish, and if you do 

Pinecone jam (makes one quart): use them, do not forget to line 


them with parchment paper. 
e 1b. young and still green pine cones 


e 1.5 |b. cane sugar 
e 2 cups of water 


This is simple but very time-consuming. Wash the pinecones in cold water and place them in a big 
boiling pot with all of the ingredients. Bring to a boil and continue boiling on a medium-high flame for 
20 minutes. Turn the heat off and let the pot cool completely. The pinecones will turn brown, and the 
sugar liquid will take on the same dark color. Place the jam back on the medium-high flame and 
bring to a boil once more. Boil for half an hour, then remove from the flame and let cool. Repeat the 
process at least one more time. From now on, each time you repeat the cycle, the sugar water will 
be reduced and get thicker and thicker. Check for the desired viscosity. Now, all you need is to jar 
the jam. Do not forget to sterilize jars and tops in hot steam or boiling water beforehand. 


Now that everything is cool, we can assemble. The simplest 
presentation is a single cake disk drizzled with caramel and topped 
with brown sugar from the jam, a couple of pine cones, and 
sugared rosemary. And yes, the pine cones are soft, sweet, edible, 
and quite floral. For a more fancy presentation — stack two disks 
after flattening the bottoms with a knife. Smear frosting between the 
two layers and from the top, imitating a snow-covered land. 
Decorate with pinecones and rosemary, and can even dust them 


with confectioner's sugar to make them look snowy. a) 
And this is all | have for you this tenday. Next, we will try to make a HUTS STN Mes HID, 
halfling type of bread, and the next recipe will be a jellyfied dessert 


from the Silver Wink! 
Until the next time, amarast. 
Your friend, 


Juniper Churlgo 


Endevver Buns & 


Endevver Buns, sometimes called cinnamon rolls, or more 
colorfully — Endewver's Reveltongue. Despite these sweet buns 
being invented in Cormyr, | am bringing you a recipe | encountered 


in Targos of the Ten-Towns of all places. A young girl recommended 

this little bakery in the cold frontier town. Its name is alluding me, Visit sunny Targos, get in a bar 
but the young lady was named Kira, and she proudly claimed that Blan Uy Med Rnueieieee, 
the Endevver Buns were the best long the Sword Coast. | doubt ea 

Kira's advertisement was true to life, but these cinnamon rolls were 

indeed sweet and fluffy. Unlike rolls from Interior FaerGn, both cinnamon and sugar are more 
expensive that far up north. So instead of sugar, they use preserves. 


Buns: 


e 4.5 tankards (cups) of all-purpose flour 
e 1 packet of yeast 
e 1 tankard (cup) of milk 


e 2 eggs at) 


e 1/2 tankard (cup) of sugar 


e 1/3 tankard (cup) of butter Both parts, dough and glaze, 
e 1t. salt could be prepared ahead of 
time. 


e 2T. or more of cinnamon (to taste) 

e 14 oz. jar of cloudberry or currant preserves 
e 1/4 tankard (cup) of melted unsalted butter 
e Maraschino cherries for decoration 


To make the dough, you will need 1/4 ounce of dry yeast, a single tankard of milk, half-a-tankard of 
sugar, one-third of a tankards of butter, two large eggs, a generous pinch of salt and between four 
and four and a half tankards of wheat flour. For the stuffing, you will need a generous amount of 
cinnamon, one-fourth of a tankard of melted butter, and one 14 or 15-ounce jar of sweet cloudberry 
preserves. For the glaze — one container of condensed milk (ask your local wizard to help you with 
that), a vanilla bean, a drizzle of almond extract, and a small spoonful of arrowroot starch or 
confectioner's sugar. 


As per tradition, make the dough the night before and cool it, or one 

hour before you are ready to roll it but left in a warm place to let the 

yeast do its magic. Sift flour and add salt; mix well. Stir together 

warm milk, sugar, and yeast and let it come alive. Once your liquid st] 
has a thick cover of yeast foam, beat eggs into the liquid along with Feel tree to.add brown suger if 
softened butter until evenly incorporated, then start adding flour you have a sweet tooth.’ 
gradually, in small batches incorporating well. As you notice your 

dough is coming together, continue kneading for not more than eight minutes. Your dough will 
become smooth. Brush it with a bit of oil or melted butter, cover it, and let it rise for one hour in a 
warm place. 


Frosting: 


e 14 oz. jar of sweetened condensed milk 
e 3T. confectioner's sugar 

e 1/2 t. vanilla extract 

e 1/2 t. brandy 


oO 


While the dough is rising, warm your sweetened condensed milk in 

a saucepan, add the rest of the ingredients, bring the temperature Dramatic puffery. 
up, and mix well to avoid lumps. Remember to cut open and scrape 

out seeds from the vanilla pod and add the husk and the scooped flesh in. 


Taste and make sure you like the flavor. Transfer to a squeeze 
bottle or a sauce boat and let it cool. The cooler the glaze is the 
thicker and silkier it be. It will be runny if you try pouring it over hot 
buns or if the sauce is still hot. 


When the dough noticeably rises, separate it in two and roll both of 

them out into flat sheets. Warning: this dough will puff up 

dramatically, worthy of the Crown Aflame stage. So roll the dough a) 
quickly and thinly. Before you start applying jam, generously grease 
your baking container. Now comes the hard part. You can either 
apply your stuffings to the half of the sheet then fold over the other 
side, incasing jam. Then cut the folded sheets into long strips and 
roll them. Another option is to cut your sheets into strips as wide as your finger is long, smearing 
jam on its half, then fold and roll. But I'm getting ahead of myself. First thing first, brush the entire 
sheet with melted butter. Here, if you want to add extra sugar - you sprinkle it all over the sheet. 
Now empty half of the cloudberry jam jar on the dough and smear it around, so half of the dough is 
covered. Dust the jam with a generous amount of cinnamon. Carefully fold the second half of the 
sheet over and straighten. Take a very sharp knife and slice the folded dough into long ribbons. We 
will roll out buns, so they vaguely resemble a harp, because Kira's dad was supposed to be a 
Harper. Each ribbon is to be rolled from both sides inward so it forms something resembling a "B." 
Now place a small ring mold, or a candied cherry in my case, on the opposite side of the rolled 
dough and pull the sides around the mold or cherry, forming a harp's bend. Carefully transfer all 
your buns to the baking dish. Hint: after you fold your dough in two, chill it to solidify the jam and the 
dough to make rolling easier and less messy. 


Cool glaze is thicker and coats 
the buns well. 


Bake your Endewver Bun for twenty minutes in a preheated oven at 
350F. When they are browned, let them cool before glazing. They 
are served with fresh blueberries drizzled with the same glaze for 
sweetness and served with warm blueberry tea, steeped with milk, 


whisky, vanilla, and spices. a) 
The result will please you, | am sure. These fluffy rolls are called | should bring a handful to Kira 
Endevwver's Reveltongue for a reason — they taste like a revel in next time I'm heading to Targos. 


your mouth. Have | had them for the eveningfeast and the second 

eveningfeast and the pre-slumber snack? Yes. Is Targos worth a visit just for the buns? Yes, but you 
should stop by the Weeping Widow Inn for its lovely drinks and roasts. Maybe we will talk about 
them at some point later. 


Well, it was a lovely dish ti share with you, my friends. Amarast and until the next tenday. 
Yours as always, 


Juniper Churlgo. 


Hangman's Noose & 


Have you heard of the land of mages in the south called Halruaa? A 

lovely place if you're a wizard and if you're worshiping Azuth of the 

Mother of all Magic, Mystra. If you ever have an opportunity to walk 

the massive open-air plazas of Halarahh, take it. These intricately a) 
decorated spaces are often used for festivals, celebrations, and 
fairs. And throughout the year, they are filled with street vendors 
peddling local comfort foods and more exotic consumables. One 
such treat is what everyone knows as Hangman's Noose — a 
frybread dusted in spices and sugar. 


As always, be generous with 
spices. 


These pastries were made of braided dough, looped at the bottom. 
They were fried in massive cauldrons of magically-heated oil, then 
hung to dry, and tossed in sugar and spice to order. 


Dough: This is a braid... right? 


e 3 tankards (cups) of all-purpose flour 
e 1 large egg 

e 1 tankard (cup) of coconut milk 

e 1/4 tankard (cup) of sugar 

e 1 packet of yeast 

e Pinch of salt 


Dusting: 


e 1T. allspice 

e 1T. cardamom 

e¢ 1T. mace 

e 1T. dried ginger 

e 1 t. turmeric 

e 1T. dried ginger 

e 5T.confectioner's sugar 


We will try and replicate this street delight today. We will need flour, yeast, a single large egg, sugar, 
coconut milk, and just a dash of salt. It is a simple type of dough that is mixed together, magically 
proofed, and shaped to be fried immediately. This bread is reminiscent of yeasty doughnuts, so it 
will be fluffy. 


Mix a bit of warm milk and yeast with a teaspoon of sugar and let it 
bloom. Beat the egg and add it to the yeast, then add sifted flour 
and sugar, the rest of the milk, and a pinch of salt. Mix well until the 
dough is smooth. Continue kneading the dough until it's elastic and 
stretchy. It should take about 5 minutes. Set aside and let the 
gluten rest for at least 30 minutes. 


While the dough is relaxing, mix together spices and confectioner's 
sugar: allspice, cardamom, mace, powdered ginger, and turmeric. 


When the dough is rested, you can easily stretch it without the 

pieces shrinking. Each Hangman's Noose will need three pieces f a) 
dough (or four). Stretch and roll each piece into long strings. If you 
are using two strings, you need to gently twist them against each- 
other, like two snakes embracing. At one of the ends, curl the 
dough and form a noose, tying a rough knot. If you have manual 
dexterity or know how to make braids — braid the three strings and do the same thing at the end, 
forming a noose. 


They do remind me of a human 
profane gesture. 


Carefully move the dough and submerge it in boiling oil. If you are, 
like me, using a skillet to pan-fry — be very gentle with the nooses 
as you are turning them as they get soft at the seams. 


When fried and darkened to brown, transfer them to towels so the 

excess oil is absorbed. When it's time to serve, toss the nooses oO 
with sugar and spices or dust them with a mix. Double dipping into EVentraiy the euaa wives 
the spices is never frowned upon. And this is all that the Hangman's absorbed leaving just spices, so 
Nooses require. A quick fry and a dip. These treats are best while eat quickly! 

still warm. These elongated doughnuts also are delicious with 

freshly-spiced iced cream with Malatran vanilla. 


Next tenday — we are returning to the city of Velen for a fortress-on-a-plate dish that can feed a 
small halfling army with ease. 


Until next time, amarast, 


Yours truly, Juniper Churlgo. 


Honeydrops & 

Today, we are talking about a new subject, at least for yours truly. 
Candy, suckers, sweetmeats. | am not big on sweets, despite my 
stereotypical love for all things banana. Honeydrops are a very 
common hard candy found almost anywhere they have honey. 


Some make them spiced and darkly caramelized, while others like oO 
to flavor sugar suckers with dollops of honey and juice. Lastly, 

some mix edible gum in to make them chewy. Gum also allowed A collection of simple and 

the drops to remain in shape and not runny when exposed to common ingredients. 


warmth. Calimshan, Chessenta, Mulhorand, Raurin, and the Vilhon 
Reach — they all have various recipes for honeydrops. 


To make this recipe work, | ended up during several experimental recipe runs and ended up with 
two variants and some optional ingredients. Complicated, but you learn from projects like these. To 
make them chewy and stay in shape, we will use flavorless gelatine, which is an optional step but 
required if you want to avoid keeping your candy in the icebox. 


Honeydrops: 


e 1.5 tankards (cups) of high-sugar honey 

e 1T brandy of cognac 

e 1tlemon juice 

e 1/4t cinnamon © 
* 1tpowdered ginger Be minaful of the boiling. You do 
¢ 1T lime zest NOT want to clean your stove if 
e 1.5 T gelatin it boils over!. 


e food thermometer 


We will begin with chewable honeydrops. Place the honey into a high topped saucepan. | thas to be 
high, or your honey will bubble up and spill. On low heat, let it cook and steam for at least 10 
minutes to evaporate some of the liquid in it. It should reduce by 1/4 of its original volume. In a 
second smaller pot, heat up cognac and lemon juice. Mix it with gelatine and stir it well until it all 
dissolves; you might add a tablespoon of hot water to make it a bit easier. Keep the mix hot. 


Now, bring the heat up in the honey, and once it starts boiling, put a 
food thermometer in and watch it closely; do not let it bubble over, 
and continue stirring it. Once honey reaches 265F, remove it from 
the heat, pour in the hot gelatin liquid, and stir until incorporated. 
While the honey is off the heat. Its temperature should've risen to 


270F and began cooling slightly. Return to low heat, stirring the pot. a] 
Bring it back to 265F and remove it from the heat again. It should If you want to remove the foam, 
be liquid enough so you can stir your spices in (cinnamon, lime do it quickly before it thickens. 
zest, and ground ginger) without them burning. Your honey will be 

dark in color. 


All you need to do now is to pour your candy into the mold and let it cool for 20 minutes. After this, 
move the molds into the icebox and let it cool and dry overnight. 


Hard honeydrops: 


e 1 tankard (cup) of white sugar 
e 1/3 tankard (cup) of honey 
e 1T brandy of cognac 


e 1tlemon juice © 


e 2twater 

e 1/2 t cinnamon 

e 1t powdered ginger 
e 1T lime zest 

e food thermometer 


One waxed envelope of candies 
per person. 


Mix together honey, liquids, and sugar in a pan, put on medium heat, and stir until it all dissolved. 
Prepare a ramekin of water and a brush to clean the sides of the pan off to avoid sugar 
crystallization. Once dissolved, put the food thermometer in and monitor as the sugar boils. Do not 
stir it until the mix hits 290F. Remove from heat. The temperature will continue to climb to hit 300F. 
While the sugar is still liquid, add the spices and stir them in. While it is still liquid, fill the molds and 
let them cool overnight. And we are done! 


| like to pop a honeydrop in my mouth when my throat is scratchy, 
or | want a sweet treat. | also store these candies in the icebox as 
here it's very humid, and honeydrops tend to lose their shape a bit 
if left out. Package them into wax paper envelopes and keep them 
for your buddies or portion them this way for the road. 


Be careful not to burn your spices, and enjoy! Next time, we will be 
making drinks! 


Until the next tenday, my friends, 


Your friend, © 


Juniper Churlgo Icebox candy. 


Honeyed Buns & 

This tenday's dish comes from the Vilhon Reach. More street food and bread rolls from the Golden 
Arrabar. Honeyed buns are small fist-sized yeasty bread with a bit of sweetness to it and sold 
drizzled with honey or dipped with egg glaze. To accentuate the flavor, they sometimes are 
sprinkled with fresh lime zest and mint. This recipe is a short one, and you can whip a batch of 
these sweet buns in just a couple of hours with minimal effort. So, let us begin! 


Dough: 


e 3.5 tankards (cups) of flour 

e 1 large egg 

e 1 egg yolk 

e 1 tankard (cup) of warm, full-fat milk a) 
e 1 package of yeast 

e 4T of honey 

e 2T unsalted butter 

e 1T vanilla extract or puree 
e 1/2 t salt 


The goal is to make fluffy and 
stringy dough. 


Add yeast to warm milk, let it come to life and start foaming. Make sure the milk is just slightly warm. 
If you heat it up too much, it will kill the yeast, and your dough will be flatter and denser than my 
beloved Great Great Aunt Sucretia. Melt the butter and pour it into the yeast milk, then add honey 
and vanilla, and mix until it is fully dissolved. In the second bowl, combine and mix sifted flour and 
salt. In the third bowl, beat together one egg and one egg yolk until it is fluffy. Now, combine all the 
ingredients. Add flour to the liquid ingredients one cup at a time and whisk well to avoid lumps. After 
the first cup of flour, add your eggs in, and continue adding and stirring the rest of the four in. When 
the dough becomes thick and workable, knead it with your hands for at least five minutes. Cover 


and set aside to rise for about ten minutes. 


Preheat the oven to 350 F and shape the dough into 20 bite-sized 
pieces or 9 handfood-sized buns. Brush with a bit of melted butter, 
cover with a wrap or a kitchen towel, and let them rest and rise for 
30 minutes. 


The baking will take 20 minutes for 20 pieces or 35 for fist-sized 
buns. Gently brush the buns with butter and let them bake. At least 
twice during the baking, rotate the dish in the oven and brush it with 
more butter to give it a nice color. Test the buns for their softness 
and readiness, and if they feel done, take them out and let them 
cool completely. 


Topping: 


e 1/2 tankard (cup) honey 
e 2T brown sugar 

e 2T unsalted butter 

e 1 egg-white (optional) 

e 1 lime for zesting 

e 1 handful of mint leaves 


Soften the butter and cream it together with sugar and honey. Use 
a whisk to work them together until it is smooth. This makes a 
honey glaze, but it will be sticky and runny. If you want to give it a 
bit of thickness, whip egg white until it's frothy. It will take you about 
5 minutes of beating. Gently fold the whites into the glaze. Once it's 
fully incorporated — we are done. 


Dip the buns top down into the glaze. Make sure both are chilled. If 
you let the egg-white glaze cool in an icebox, the whites will turn 
into a marshmallow-like fluff. Use it for the dipping — this topping will 
be the thickest option. Glaze without the eggs will quickly drip, so 
serve it on a plate or in a bowl immediately. 


To decorate this Vilhonese street dish, use a microplane or a fine 
zester to add some lime flakes on top and decorate with fresh mint. 


The treat is ready and is best when eaten with a mug of hot 
Calishite herbal bland tea. Eating them with hot rose tea would cool 
you well in the sweltering heat while eating them with a bitter black 
Amnian coffee with some cold cream and caramel will keep you 
warm on a chilly evening. 


That is all | have for you this tenday, my friends. A simple street 
bread snack to keep you occupied until the next tenday's trip to the 
marvelous Zakhara! 


Amarast and until the next time, 
Your friend, 


Juniper Churlgo 


Mother Bellbow's Cheese Buns @ 


Marsember, a city in Cormyr, is a strange beast. It is beautiful 
thanks to its distinct classical Cormyrean architecture and scenic 


Oo 


Leave some space between the 
buns — they expand! 


oO 


A bowl is a very good idea to 
contain the sticky mess. 


oO 


Taste of mint and citrus oils cut 
through honey and sugar very 
pleasantly. 


locale. The city is built on a collection of closely nestled islands on 
the Lake of Dragons in Central Faerdin. Stout bridges and a spider's 
web of roads permeate the city and its numerous islands, and, of 
course, one cannot ignore the fortress on the eastern side of town. 
But | wholeheartedly recommend tourists and visitors avoid the 


lake-side island of Spraystone and well and one of the central isles, a) 
the Sharmran Isle. They are infamous for the year-round stench of 

fish and waste; sadly, the smell travels. Sharmran is locally known Make sure the dough is smooth, 
as the Fishgut Rock, and | think this says all that needs to be said these buns need it soft and 


on the matter. sweet. 


Unfortunately, the place we are talking about today is located one island east. The Barrelstone Inn 
was the place | stayed at during my visit, and we can have a series of recipes derived from the food 
served there, but today, we are talking about a small bakery nearby. It does not have a proper name 
—everyone simply refers to it as Mother Bellbow’'s. The said "Mother" back then was Tanthra 
Bellbow, a popular baker who ran her own shop on the ground floor of her home along with her 
three lovely daughters: Amaera, Doroeva, and Phantra. Today, the bakery is still in operation, run by 
Mother Bellbow's granddaughter. The bakery is beloved for its handrolls filled with cheese and its 
nutbread handbuns, also filled with yummy goodness. Mother Bellbow's cheese buns are popular 
the day of baking and even more so in the evening, when the bakery sells leftover buns for cheap— 
a perfect smallbite for a halfling's fourth eveningfeast. 


So today's recipe is just my imitation of Mother Bellbow's cheese 
buns, filled with two types of sweet cheese, just a dash of 
seasonings and flavorings, and diced dried fruit. All of the 
ingredients of the bakery can be bought locally and cheaply to a) 
make a comfortable profit. Shall we begin? 

The zest gives it rich citrucy 
Dough flavior and egg gives it thicker 
body. If your mixture is still too 
liquid, add a spoontul of flour to 
thicken it up. 


Makes eight buns: 


e 2+3/4 cups all-purpose flour 
e 1+1/4t dry yeast 

e 1 cup warm water 

e 3T unsalted butter 

e 3T sugar 

e 1tsalt 


The dough is quite straightforward. Begin by blooming the yeast in warm water. Do not make the 
water too hot, as it will kill the yeast. Once the yeast produces thick foam and the smell of bread, 
add it to the flour. Mix flour, sugar, and salt. Cut ice-cool butter into small cubes, and while it is still 
chilled, use a fork to push and cut the butter into the flour until the butter turns into fine little pebbles. 
Next, start pouring the yeast water in small batches, mixing it into the flour. Using a spatula, mixing 
paddle, or hands, work the dough until it turns smooth. Dust it with a bit of flour and transfer it to a 
bowl covered with film or a thick, damp kitchen towel, and let the dough rise in a warm spot for 
about an hour. 


Filling 
Makes eight buns: 


e 2 cups ricotta cheese DO not make the cuts too long 
e 1/2 cup shredded unsalted mozzarella or the sides will leak the filling 
e 1 cup sugar out. 

e 1/4 cup honey 

- 1 egg 

e 1 lemon's zest 


e 4 oz. dried fruit 
e pinch of nutmeg 
e 1 egg and a bit of cream for eggwash 


The main difficulty of the cheese filling is removing all the excess 
liquid. You should find a large curd ricotta if possible. We will still 
have to drain the liquid from it, and it can be done in several ways. 
You can spread the ricotta on several layers of paper towels and let 
it drain into the paper. Another option is to pack it onto a side towel 
and squeeze the water out. The second method is the hardest and 
needs a kitchen towel thin enough to let the liquid through but keep 
the curds in. The same can be done with mozzarella cheese. We 
want soft, fatty mozzarella cheese that is not flavored with anything, 
just creamy, neutral, silky goodness. Use a coarse grater and shred 
mozzarella. Lay it out on paper towels and press down to squeeze 
the water. Mozarella packs a lot of water, so repeat it two or three 
times. 


Now, all you need to do is mix the filling. Combine the cheeses, 
honey, finely shredded zest of a whole lemon, sugar, a single egg, 
and diced dried fruit. | used dried sweet apricots | had leftover from 
making trout from the River Ashaba. There is no need to soak the 
dried fruit in water beforehand, but you can choose to soak it in the 
dark rum to add a bit of punch to the filling. 


Once the dough has doubled in size, break it into eight even pieces 
and roll each into circles slightly bigger than a human's hand. Try to 
make them as round as possible. Next, cut six slits on the edges of 
the dough circles, about a finger phalange's length on all sides, 
evenly spaced. Scook about one and a half to two tablespoons of 
filling into the center. Wet the petals with cold water and start 
folding them over one another, leaving a small vent opening (or a 
big one) on top. Ive played around with several methods of folding, 
and petals layers atop eachother with a vent are the best way of 
keeping the buns from spilling over. Do not forget to pinch the top 
layers together to seal them well. 


Place all the buns on a greased baking sheet and cover them with 
a damp towel or cling wrap for 30 minutes or more. You will know 
they are ready for baking once the dough puffs up. While the dough 
rises, prepare eggwash and preheat the oven to 350F. 


Generously brush the buns with eggwash and bake for about 
twenty-five minutes or until golden brown. If everything goes well, 
the buns will stay together and be ready to eat. Note that they will 
become flatter and deflate a bit once cooled. But | noticed that none 
of them burst while baking, especially ones with a vent on top. Also, 
| recommend doing larger buns with bigger top vents and sharing 
them with friends. 


oO 


Do not worry about the buns 
looking too flat. You can always 
use small cone pie tins to make 
sure the bread puffs up and 
stays up. 


oO 


As you can see, the large vent 
on top does look apetising! 


oO 


A handful of handbuns filled with 
sweet cheese and dried fruit. 
Especially good with a good 
mug of fruity tea. 


Another baked good is cataloged for our pleasure. Cormyte sweets are always welcome in my 
book. But | can not stop thinking about savory cheese buns, and maybe we will tackle those soon 


together! 
Until next time, 


Your friend, 


Juniper Churlgo 


Poppyseed Buns & 

Have you ever visited the Moonsea? There is a city on the great 

lake's northern shores called Phlan; no, it's not named after a type 

of pastry. A northern city with a tumultuous history of always being 

sacked and rebuilt. It speaks to the city's folk and their a) 
perseverance. One Phlan's greatest heroes and the mother of 
another famed paladin, Shal Bal was a lover of poppyseed buns 
baked by a kindly baker Celie. These sweet buns were a special 
treat when she was pregnant with her magic-resistant son, Kern Desanea. We can attempt to make 
Shal's favorite treat today! 


The city of Phian. 


Dough: 


e 2 tankards (cups) of milk 


e 1/2 tankard (cup) of sugar or more, to taste o 
e 2 tankards (cups) of all-purpose flour 

e 3 large eggs We've made yeasty dough 

e 1 packet of yeast before, so I'll keep it brief. 


e 2T. unsalted butter 
e 3T. neutral oil 
e 1t. salt 


As always, we begin with making dough. We will need two tankards of milk, yeast, half a tankard of 
sugar, a small spoonful of salt, three large eggs, two generous spoonfuls of butter, two spoonfuls of 
vegetable oil, and six tankards of flour. Bloom yeast in some of the warm milk and a spoonful of 
sugar. When enough foam has formed, beat eggs together and mix them in along with sugar and 
melted butter. Start adding the flour and mixing, working the gluten. Halfway through, add the salt in, 
and continue until all flour is incorporated. You will need to knead the dough until smooth for good 
eight minutes. Set aside, cover, and let rise until it is doubled in size. It will take at least an hour, so 
in the meanwhile, let's make poppy filling. 


Filling: 


e 1/2 tankard (cup) of whole milk 
e 1 tankard (cup) of poppy seeds 


e 8T. of unsalted butter © 
e 2 large eggs 

e 1/2 tankard (cup) of sugar How can something this tasty 

+ 2T. lemon preserves look so menacing? 


Pinch of salt 
e 2T.lemon preserves and 1/4 c. of water for the glaze 


We will need one tankard of poppy seeds, half a tankard of milk, four ounces of butter, three-fourths 
of a tankful of sugar, a pinch of salt, four big spoons of lemon preserves, and two large eggs. This 
filling will be a sort of custard filling. We begin by melting, mixing it with warm milk, salt, and sugar. 
Warm the mix-up and slowly add and whisk well-beaten eggs, continuously stirring the mix on low 
flame until it thickens. Then finish it up by adding the poppy seeds, but not before you crush and 
grind them. Alternatively, and | know it works, but it is risky, simply mix all ingredients together on 
low heat and continuously stir the custard until it thickens. The result will be a thick glistening sweet 
mash. Chill it down to room temperature before forming the buns; otherwise, you will burn yourself. 


When the dough has risen, dust the surface with flour and roll long 
bits of dough into a rough ellipsoid shape. Spoon the poppy filling in 


it and, using wet fingers, dab the edges of the shape and seal them 
together, gently pressing it to push any air out. Make sure the seam 
is sealed, and gently bring both ends together into a knot-like 
shape. 


Preheat your oven to 350F, dust the baking sheet with flour, and 
transfer the buns. Brush the tops with a bit of melted butter and 
bake for 30 minutes. If your rolls end up being a bigger size — bake 
for additional 10 minutes. Halfway through the bake, brush with 
melted butter again. When the buns are golden in color — it's time to 
take them out of the oven and let them cool a bit. The last step — 
put several spoons of lemon preserves into a tiny saucepan and 
add one-fourth tankard of water and cook, stirring. We want the jam 
to dissolve into a glaze and thicken so it sticks to the buns. 
Generously brush the buns with lemon glaze and sprinkle with 
more poppy seeds. 


And here we go, Shal Bal's poppy buns. Some said she ate them 
by basketfuls. Lucky woman. These buns are best fresh and 
drowned in lemon glaze, but they can also last for several days. 


Friends, this is all | have for you this tenday. And if you have some 
leftover poppy, make baked ham, cheese, and poppy roll 
sandwiches. 


Amarast my friends, and until the next time we meet. 
Yours truly, 


Juniper Churlgo 


Ravenaar Kaeth Cake & 


Travelers of the Vast are well aware of the small town of 
Mossbridges just outside of the city of Ravens Bluff, to the east, 
across the bridge of the same name. Mossbridges hit a 
renaissance and unprecedented growth soon after the infamous 
Three Women War ended the ravaging of the region. You have to 
visit the town if you are looking to book a vacation at the most 
curious destination— the place only known as the Resort. On my 
last trip to the Vast, | made sure to stop by the Traveler's Paradise 
travel agency and book a passage to the Resort — the place that is 
cold and covered in snow in the summer and warm and welcoming 
in the winter. But that is a story for another day. Today, we will focus 
on the Golden Goblet Inn. 


The Golden Goblet stood on the main street of Mossbridges' Old 
Town. Although the menu was somewhat unadventurous, the food 
and the lodgings themselves were of top quality. The selection of 
libations stretched from ales to elvish and dwarvish drinks, and 
even offered exotic Thayan bloodwine. Food on offer was mostly a 
collection of roasted beasts with vegetables, chicken fried with 
apples, and a few other things. But today's dish is one of the 
menu's last kisses- a Ravenaar kaeth cake, a sweet crumbly pastry 
cut into cubes, with its middle and top smothered in a mixture of 


oO 


The dough will rise as you bake, 
so roll it thin. 


oO 


The obligatory before and after 
shot. 


Big and fluffy. 


oO 


Maps featuring the central Vast 
are painfully inconsistent as to 
where Mossbridges actually is. 


If you are sensitive to the 
bitterness of coffee, cut it by 
half. 


brown sugar, kaeth, dessert spices, walnuts, all crusted and 

caramelized in pourover of melted butter. To no surprise, it was served with a tiny cup of bitterest 
kaeth and a tankard of sweet ale to wash it down with. Today, we prepare a single cake known as 
the kaeth cake. To do this, we will need an 8-inch cake pan or a casserole dish of the same size and 
a square of parchment paper to layer the pan's bottom. Let's begin. 


Kaeth cake: 


e 1+3/4 tankard (cup) of all-purpose flour 
e 1 stick + 2 T. unsalted butter 


e 3/4 tankard (cup) of light brown sugar Oo 
e 1/4 tankard (cup) of brown sugar 

e 3/4 tankard (cup) of light sour cream Parchment paper will make it 

e 1/2 tankard (cup) of walnuts easy to take the slices out of the 


pan. Just make sure to remove 
any paper scraps before 
serving. 


e 2\Ig. eggs 

e 2t. baking powder 

e 1t. vanilla extract or 2 t. vanilla paste 
e Pinch of salt 


Filling: 


e 1 tankard (cup) of brown sugar 
e 1T. instant coffee 

e 3t. cinnamon 

e 1/2 t. clove 

e 1t. nutmeg 

e Pinch of kosher salt 

e 6-7 T. unsalted butter 


This recipe is not much different from other types of cakes found 

across the Realms. Begin by combining brown sugar, instant kaeth, 

cinnamon, clove, nutmeg, and a tiny bit of salt in a bowl. Set aside. 

In another smaller bowl, melt around six or seven big spoonfuls of 

butter and set aside, keeping it warm. © 


Walnuts will not burn at such a 


Now, we will prepare the batter. Start by mixing flour, baking 
low temperature, but | 


powder, and a pinch of fine salt. Set aside. In a big bowl, mix fecomienayeuleceine aanae! 
together the two types of sugar and add softened butter. Don't pan under the baking tin in case 
forget to set aside a bit for greasing the pan later. Start mixing the sugar and butter spill over. 
sugar and soft butter with a baker's paddle first and then with a 

whisk once incorporated. Continue whisking until the butter and sugar mix is light in color and 
appears to be light and fluffy. It should take about eight minutes if beating by hand and about five 
minutes if using a mechanical gadget. Now crack two eggs and mix them together in another side 
bowl. Continue beating the butter mix, adding eggs, about a quarter of the total amount at the time, 
until all the eggs are incorporated evenly into the batter. Add the vanilla paste or extract and mix. 


Next, start adding the dry ingredients a little at a time. Continue whisking or mixing with a baker's 
paddle until all the flour is incorporated and the resulting batter is smooth. 


The mixture will rise a bit, so make sure your baking pan or dish 

has tall enough sides. Otherwise, your oven will be smothered in 

molten sugar. Lightly grease or butter the bottom of the baking dish 

as well as its sides. Make sure to grease the corners on the bottom 

well. Cut out a piece of wax or parchment paper to fit snugly on the oO 


bottom of the pan. Press it into the grease. 
| did make a mess. Cleaning 


The next step is pouring half of your batter into the cake pan. your oven from all the burnt 
Gently smooth and shape the batter and bang the cooking pan Se aon, 
against the table to release any air bubbles. Spoon the kaeth and 

sugar mixture we prepared earlier, forming the middle layer of the cake. Leave a bit of space on the 
sides; try not to pile much of it on the edges to avoid that burnt sugar bitterness. Pour the rest of the 
batter over, smooth it, and bang it against the table. If you want to give it a bit of a presentational 
boost, use a chopstick and puncture the entire cake in several places, or puncture the batter and 
make several s-shaped swirls across the entire cake. But that is optional. 


Plaster the last of the sugar mix on top of the cake. Sprinkle with a 
fistful of walnuts, and pour the melted butter over, covering the 
entire surface. Bake in a preheated oven at 350 F for about 45-60 
minutes. The cake is done once the top gets a dark crust, anda 
toothpick or a chopstick comes up clean when inserted. Let the 
cake rest for half an hour before cutting and serving. 


Topping (optional): 


e 1 tankard (cup) whipping cream 

e 3T confectioner's sugar @ 
e 1/2 t. instant coffee 

e 1 t. hot water 

e 1Trum 

e Dash of cream of tar tar 


Cold ale goes with everything. 


You can easily serve your kaeth cake as is, but there are a couple 
of topping ideas. You can drizzle it with melted white chocolate. Or 
make a quick flavored kaeth and rum whipped cream. Dissolve 
instant kaeth in hot water and chill. In a large mixing bowl, combine 
all the ingredients and whip by hand or by other mechanical means 
until you achieve the soft peak. Cut the cake into nine cubes and 
serve a single slice per person. Drizzle it with melted white 
chocolate or top with a generous spoonful of whipped cream. And 
that is all it takes to try Ravenaar kaeth cake. 


This tenday 's recipe is quite simple. This weekend, we will try Oo 
making some hand pastries from Waterdeep, and next tenday's 
recipe will be another cake from Ravens Bluff. Just one of many pastries 


available from the Vast. 
Until the next time we cook together, amarast my friends. 


Juniper Churlgo 


Shoodra Sauce & 

And another tenday is over, and It is time for another recipe. This 
tenday's culinary venture is Crimmor, the Caravan Capital of Amn. 
This walled city is known for its wild revelries during the Wheelmoot 
festival and many many eateries and clubs. Amnians love their 
sweet spiced sauces, and this particular recipe comes from the 
Zultail, a famed club named after the mysterious wizard of the 


same name. oO 


The sauce that is oh-so-popular in the Zultail is called shoodra 
sauce — a thick sweet concoction of caramel color flavored with 
spices, and stewed out of a copious amount of oranges, mangoes, 
and pears, with pears being the main flavor accent of the sauce. 


It is always time for revelry in 
Crimmor.' 


Most every dish at the Zultail was made with or drowned in this fruity mess of indulgence. This 
recipe is not a secret, and one could simply smell all of the ingredients if seated not far from the 
kitchen doors. When | visited Crimmor, my favorite was a sort of pastry bowl filled with sweet 
cheese and sauce, served as a little handfood during a performance. Another notable highlight of 
shoodra sauce use was a lamb roast, glazed with the sauce, mustard, and much bark brown 


caramel sugar. 


Now, | will share with you the coveted recipe for the sauce itself, a 
treasure from the Zultail, and provide an example of its use, such 
as the puffed pastries | mentioned earlier. 


Sauce (makes 3 quarts): 


e 1.5 tankards (cups) tightly packed chopped oranges 
e 1 large orange's zest 

e 2 tankards (cups) tightly packed chopped mangoes 
e 2 tankards (cups) tightly-packed 

e 1 tankard (cup) finely diced pears to be added later 
e 1.2-2 tankards (cups) of white sugar (to taste) 

e 2 tankards (cups) water 

e 1/4 tankard (cup) lemon or lime juice 

e Pinch of salt 

e 1T cloves 

e 1T cinnamon 

e 1tnutmeg 


The next part is very simple. Chop everything, put it in a pot, and let 
it stew. We will roughly chop mangoes, pears, and oranges. Add 
them to a pot and pour a drizzle of lemon juice, sugar, and water. 
We should add orange zest, which contains beautiful oils and a 
deep orangey flavor. Do not throw away orange peel unused in the 
sauce, instead, remove white bits and drown it with sugar and let it 
extract the oils, producing a flavorful orange syrup. 


Next, turn the heat up and mix your spices in — ground cloves, 
cinnamon, and nutmeg. Mix well and bring to a boil. Now, reduce 


oO 


Chop, fill, and simmer. 


One hour in, everything is 
softened. Do not forget to add 
the spices! 


heat, cover, and let it slowly cook for one hour. Carefully taste and add sugar, lemon, or spices to 
your liking. At this point, the fruit will be softened and ready to be mashed, to make it of jelly 
consistency. There are several schools of thought on the matter. Some like to push the sauce 
through a fine sieve and then add gelatin or arrowroot starch to thicken it. However, that is not 


necessary and is not what | did here. 


| blended the fruit together into a thick mash and continued cooking 
it on low heat, regularly stirring. Total cooking time can be as little 
as two hours, but as long as you don't let it burn, the sauce can 
stay simmering for a couple of hours more. While the sauce is still 
simmering, when you are finished with cooking, add a full, tightly- 
packed tankard of finely diced fresh pears to give the sauce texture 
and a nice appearance. Make sure the fresh pears are heated 
through, but do not cook it more than that. 


When you are satisfied with the taste and thickness, you are done. 
Leave the pot to cool to room temperature before putting it away in 
a cold box. Like all things stewed, these foods taste better the next 
day, and this is what we are going to do. 


Pastries (makes 6): 


oO 


Add finely diced pears at the 
end. It will give the sauce a bit of 
bite, pleasant appearance, and 
better texture. And you can 
always use the rinds to make an 
orange drizzle to add to your 
beer for sweetness! 


e 17 oz pre-made puff pastry sheets 
e 6 oz mascarpone cheese 
e 1twhite or brown sugar 


e 1/3 tankard (cup) fresh berries a) 
e Thinly sliced pears for garnish 

e Crushed roasted almonds for garnish (optional) | made them square to save 

e 1 egg for eggwash time. You can shape them 


whatever way you want. 
This is a quick and easy pastry. Cut the dough sheets into equal- 
sized squares and cut a hole in half of them. Place the solid square on the greased pan, brush the 
sides with eggwash, and place a holed square on top. Smudge one small spoonful of mascarpone, 
mixed with sugar at the bottom of the hole, and one to two spoonfuls of shoodra sauce over it. 
Repeat the process for all the pastries. 


Bake in a preheated oven at 415F for fifteen minutes. When the 
pastries are cooked, they will be light, fluffy, and crusty. Once you 
remove them from the oven, the bubbled-up shoodra sauce will be 
reduced, leaving more space in the pastries. Line the sides of the 
holes with thinly sliced fresh pears and spoon in more sauce and 
berries. Top with crushed and toasted almonds if you have them. 


To serve, i suggest you place the pastries on a platter with a bowl of 

fresh sauce for the dipping or spooning more of. Shoodra sauce is 

a truly versatile ingredient. You can can them ahead of time and 

keep them for the winter months. Mix the sauce with acid, brown oO 
sugar, and oil to make marinades, and add sugar to make fruit 

glaze — hin really like that one. And, of course, shoodra pastries are —A bow! of shoodra sauce and 
great to have with a big pitcher of chilled Halfling's Help beer. pastries to go with it. 


Now, if excuse me, | need to find neighbors who would like some of 
the sauce, | can't eat all of it by myself! Next recipe will be from Cormyr and will involve land and 
sea! 


Amarast until then, 


Your friend, Juniper Churlgo. 


Silvaeren Cinnamon Pizza & 

And at last, our trip to Baldur's Gate is coming to an end with the 
third and the last flatbread. Silvaeren cinnamon flatbread, 
obviously, came from somewhere else — the Silver Marches and the 


beautiful northern city of Silverymoon. As a melting pot of cultures, a) 

Baldur's Gate had several types of flatbreads from neighboring 

regions that have become local staples, and this sweet Silvaeren The north's emerald, 
Silverymoon. 


treat was one of them. 


Just like the two other flatbreads in this series, they are called "pizza," as is the fashion in the Gate. 
These flatbreads are typically thin and light on the inside. The bottoms are oiled and crunchy, while 
the top is crusty, yet the dough is chewy and airy. Cinnamon and sugar treats are popular in the 
Silver Marches, and access to freshly made cream cheese makes this combination of flavors quite 
common. Dust with caramelized brown sugar and add crushed walnuts to make it as close to the 
Baldurian version as we can. 


Dough (2 servings): 


e 2 tankards (cups) bread flour 
e 1.5 tankards (cups) water 


1 T or one package of dry yeast 
e 1/2 t sea salt 

e 1tsugar 

e 1T olive oil 


| repeat this part of the recipe as it is the same as what we made 
for Calishite pizzas last tenday. The only difference — you will need 
to use neutral-flavored oil. Do not use extra virgin-pressed types. 
We will use a very wet dough that is hard to work with, but if you 


compare the consistency and texture of your with the illustrations a) 
here, you will succeed. This pizza dough is made ahead of time 
and risen overnight, so plan your day accordingly. Add yeast and Fluffy and crispy dough and 


flour into the mixing bowl and stir. Add salt and one tankard of prewmputer 


water. This part will make you get messy. Work and knead the 

dough with your hands. Oil them with oilive oil ahead of time. Slowly pour in the rest of the water, 
but make sure your dough doesnt turn into batter. Ultimately, you should have a sticky and wet 
dough, not a puddle. Continue stirring the dough for eight to ten minutes — we need all that gluten to 
develop. You will notice that the dough is still wet and sticky but is getting stretchy. Flatten the 
dough the best you can and drizzle the top with more oil. Use your hands or spatula to cover the 
entire thing evenly in a bit of oil. Now cover and set aside in your icebox overnight. 


The next day, you will start preparing the dough about two hours before baking. The dough now 
looks very light and fluffy. Oil up your hands and peel the dough from the bowl's sides. We will do 
some kneading again. Pull one side of the dough out and fold it on top of itself. Continue doing that 
for four minutes or so. By now, the dough is stretchy and warmed up. If you are making two 
individual pies — split the dough in two. If a single pie, oil up a baking pan well and place the dough 
ball in the middle. Gently pull and shape the dough into a rough, flat shape. Leave the dough on the 
sheet pan if it gets too rubbery. It is soft, so it will flatten and spread itself up. Check on it in 30 
minutes, and using just your fingertips, gently push the dough into a round shape. Do not squeeze it 
—we want all of the yeat's bubbles there. 


Drizzle the dough with brown butter — simply melt butter in a skillet 

or a saucepan and remove from the heat once the milk solids in it 

start turning golden brown. Let it rest again for 20 more minutes or 

so while you are making the toppings and preheating the oven. The 

more bubbles you see on it — the better the result will be. a) 


Topping: Taste the mix, make sure it does 
not taste of cream cheese. 
e 1/2 tankard (cup) unsalted brown butter 
e 1/2 tankard (cup) crushed walnuts 
e 1/3-1/2 tankard (cup) brown sugar 
e 8 0z cream cheese 
e 5T ground cinnamon 
e 1t vanilla pure or extract 
e 1T honey or molasses 


For decoration: dusting of cinnamon, brown sugar, walnuts, drizzle of honey. 


As stated above, prepare brown butter but reserve about 1/3 of the total amount to add to the 
topping mix later. But the process here is easy. Simply mix all the ingredients until smooth. Do not 
forget to taste and adjust the flavor. We want the spread to not taste of cream cheese but of the 
smokiness of brown sugar and cinnamon. 


After you drizzle the dough, put it into the preheat oven to 500F, 
preferably on an oven stone. Bake the crust for 5-6 minutes. The 
next step is to smear the cinnamon topping onto the crust. You 


should keep the mixture warm to make it more pliable, and it will 
help you not to push air out of the bubbling crust. Place back in the 
oven and bake for 4-5 minutes more. 


Now, a tricky part. Sprinkle the top of the pizza with more brown 
sugar and walnuts and place the bread back in the oven under a 
blast of a salamander or broil. We want the sugar to caramelize and 
darken — it should not take more than a minute or a minute and a 
half, but make sure to keep an eye on it. We don't want charcoal! 


This Baldurian snack is served hot, dusted with cinnamon, or with a 
teaspoon of honey drizzled on top. Traditional serving - cut into 
parallelograms or triangles and served with slightly sweet chilled 
mint wine or mushroom wine if you like to offset the sweetness. 


Silvaeren cinnamon flatbreads finish up this year's trip to the city of 
Baldur's Gate. It is likely not the last time we are visiting the busy 
streets of the Gate, but for now, we will head south. Next tenday's 
dish will be from my people's homeland, and | cannot wait to share 
it with you, my friends. 


As always, amarast, and until next time, 
Yours truly, 


Juniper Churlgo 


Sword Mountains Spice Cakes & 

Just a few winters ago, | hitched a ride across the Sword Mountains 
on Master Istel's caravan. | was a welcomed passenger, regardless 
of what some might oh so dishonorably insinuate. The caravan 
stopped at a tiny foothills hamlet of humans and gnomes, and one 
of the things that the caravan picked up was a sack full of 
something they simply called spice cakes -— little bundt-shaped 
glazed sweetbreads. After doing some questioning and peeking at 
the hamlet's kitchens, | can proudly tell you how to bake these little 
spiced treats. 


oO 


A blowtorch of some form of fire 
magic can substitute broiling. 


oO 


Honey makes everything better. 


oO 


There are no secrets, and if you have access to several dried spices and honey, you can quickly 
whip up a batch. For this recipe we will need a half-tankard of honey, two big spoonfuls of butter, a 
single large egg, two tankards of wheat flour, a quarter of a small spoon of baking powder, a 
squeeze of fresh lemon juice, one heaping spoon of cardamom, dried powdered ginger, mace, 
cinnamon each, and two large heaping spoons of crushed and ground almonds. 


Dough: 


e 2 tankards (cups) of all-purpose flour 
e 1/2 tankard (cup) of honey 
e 1 large egg 

e 2T unsalted butter 

e 1/4 t. baking soda 

e 2 t. lemon juice 

e 2t. cardamom 

e 3t. ginger 

e 2t.mace 

e 2t. cinnamon 

e 2T. crushed almonds 


© 


There is something beautiful 
about the color of buttered 
honey. 


e Pinch of salt 


You can safely double the amount of spices if you want a flavor that is as potent as a donkey kick in 
the face. Regarding the shape — this recipe calls for small metallic bundt-shape molds, but if you 
don't have them, you can shape dough with your wet or oiled hands into small couple of inches long 
loaves. 


We begin by warming up the butter until it is very soft. Then, add 

the butter to the honey and cream them together with a flat spatula 

or spoon until the liquid is of cloudy amber color and is smoothly 

and thoroughly incorporated. In a separate bowl, beat the egg until 

the liquid is the same color, and add it to the honey. Mix well until 

incorporated, then add a pinch of salt and baking powder. Now add 

all of your spices and crushed nuts into the mix and mix yet again. © 


The next step will be slowly adding and mixing in flour. | used a Do not fear of over-spicing the 
sieve to fist it through as | was adding it in. When both tankards of ie 

flour are added, you will end up with brown sticky dough 

consistency of wet sand. Continue kneading it for about four minutes, and cover and refrigerate it to 
relax the gluten that we developed with kneading. 


Preheat your oven to 350F degrees and fill greased bundt molds with the dough, but only halfway 
as it rises. Press it down to make sure there are no air pockets. If a spoon you're using is sticky, wet 
your fingers and smooth the surface as you press the dough in. 


Now bake for about ten minutes. Then reduce the heat to 125F and 
rotate the sheet pan or molds and bake for another eight to ten 
minutes. At eight minutes, take out and test with a thin cake tester 
to determine if you need some extra cooking time. Now let's talk oO 
glaze. Of course, you do not need the glaze to enjoy the cakes, but 
both variants I've seen come with a dried crumbly glaze that gives it You might be tempted to stop 
that nice crunch. The version number of the glaze is simply made MANE BOOS eo 

: : : sweet honey dough into your 
with powdered sugar, a dash of vanilla, a spoonful of jam, and a 

mouth, and Cyrrollalee knows 

dash of liquid. All mixed together until thick enough to cover the top I've done that plenty. 
of your cakes and to not drip off of them. The second, better option, 
in my eyes, is made with powdered sugar and eggs. You will need 
to use egg whites of 3 eggs per four tankards of confectioner's sugar, but of course, you will need 
much less in this case. Vigorously beat the egg whites until frothy with a whisk, then add a quarter 
of a tankard and slowly beat it into the mix. Continue gradually adding it in as you beat the icing. 
You know that the icing is ready when you take out the whisk and the peak that, if formed with the 
drip, remains stiff when flipped upside down. 


Make sure your cakes are thoroughly cool before applying the icing. | colored mine with a dash of 
turmeric to make it golden. The easiest way to apply the icing is by dipping it and then letting it dry. | 
dusted mine with some cinnamon just for the fun of it. 


A batch of Sword Mountains spice cake is considered ready to eat 

when the icing is dry and hardened; it forms a sort of protective 

crunchy coating for your treats. Easy to transport or toss several in 

your bag to munch on as you keep watch at camp through long 

cold nights. Perfect for dipping in milk. sl) 
They smell delightful, but let 


them cool and harden before 
biting into. 


| highly recommend everyone try these cakes out. They are 
absolutely delightful, and a little birdie told me they are about to be 
sold in the city of Neverwinter! 


Another recipe is recorded for your amusement by yours truly. Next time — we will make a dwarven 
meal. 


That is all | have for you today, my dear friends. Amarast, and until the next time, 


Juniper Churlgo 


Thayvian Walnut Pastry & 


Fair elsun, my friends. This tenday's recipe is yet again a simple 
and quick handfood, both savory and sweet, with a generous 
serving of spices. This particular treat is from the foreboding land of 
the Red Wizards in the east — Thay, and a beloved dish of the 
Zulkir of transmutation, Samas Kul. 


Thayvian walnut pastry is a hand-sized pocket of sweet brushed 
puff pastry that holds a stuffing of soft oozing sheep's or goat's milk 
cheese that can be substituted with rich fatty cow's milk cheese if 
desired for a smoother taste or simply if it is the only thing 
available. The cheese is topped with an abundance of crushed 
walnuts, soaked in spiced honey with just a hint of Thayan citrus, 
oranges in this case. 


Despite its simplicity, it took me two attempts to nail the recipe and 
the technique. One can easily burn the spices, overheat the honey, 
making it grainy, or not seal the dough properly, resulting in a flood 
of burned cheese. But when the pastry is ready, it will delectably 
ooze the spices and cheese out when still hot, or, if eaten chilled, 
offer a nice blend of tastes and textures of flaky dough, spiced nuts, 
and a layer of soft cheese. 


We will side-step making our own puff pastry dough as buying it 
pre-made from your local bakery is more efficient. However, if you 
want to try making it yourself, | can share my recipe. 


Pastry (makes 2): 


e 2 disks of brie cheese (5-7 oz each) 

e 1 package puff pastry (2 sheets, 17 oz total) 

e 1/3 tankard (cup) of tightly-packed crushed walnuts 
e 1/3 tankard (cup) of honey 

* 1 egg 

e 1/2 orange's zest and juice 

e 1/2 t ginger (optional, can substitute with cinnamon) 
e 1/4 t clove 

e 1/4t allspice 

e 1/4t nutmeg 

e 1/2 tred chili pepper flakes (aleppo pepper) 


oO 


Walnut pastries beloved by 
Zulkir of transmutation, Samas 
kul. 


oO 


The first attempt at spicing the 
honey. 


oO 


First attempt - walnuts need to 
be crushed and dough needs to 
be better centered. 


Combine honey and orange juice, submerge the orange zest in the mix, and bring it to a boil. 
Immediately reduce the heat and simmer it for 20 minutes to evaporate extra liquid. Remove from 
heat and add the spices: ginger, clove, allspice, nutmeg, red chili pepper flakes. Once the honey is 
mixed and chilled, remove and discard the zest. Crush walnuts. | did try baking with larger pieces, 
but they end up puncturing the dough, and | recommend you only yo use crushed walnuts. Mix the 


nuts with the spiced honey and set aside. 


Thaw out and unroll puff pastry sheets. Cut off excessive length 
and sharp corners, depending on the size of your cheese wheel. If 
you put the cheese in the middle, you need to be able to wrap it 
evenly well on all sizes. Keep the dough scraps to use them 


decoratively later. 


Break an egg into a bowl, add a dash of water, and mix well. We 
will need it to seal the pastry and brush for baking. Put a large, 
heaping spoonful of honeyed nuts in the middle of the puff pastry 
circle or ovoid. Do not press down; be gentle. Scoop a bit of extra 


oO 


Be sure the thoroughly seal the 


dough. 


spiced honey into the nuts and gently place a wheel of well-chilled cheese on top of the nuts and 
honey. Put another spoonful atop the cheese. Brush the dough edges with eggwash, encircling the 
stuffing. Gently pull the sides up and fold over the cheese and nuts. Carefully press two folds at a 
time into each-other and pinch the seams to seal them. Continue folding the dough up and sealing 


it. 


Preheat the oven to 400F. Prepare a baking dish or a sheet pan in 
case the pastries leak - it will contain the mess. Grease it. Flip the 
assembled pastry over and place it folds-side down into the baking 
dish. Brush it with eggwash and decorate with leftover dough. Cut 
designs or leaves out of the dough and place them on the egg- 
washed pastry. | made a simple lattice design and topped the 
pastry with it, brushing the design with the eggwash. 


Bake the pastry at 400F for 35 minutes or until the dough gets 
golden and crispy after giving a prayer to your deity. It should not 
take more than 40 minutes. If your pastries did not fall apart, scoop 
them out and transfer them to a serving. If you are serving it hot, 
make sure to use a place or something deep, as Thayvian walnut 
pastries tend to spill their insides, not to be scooped up with the 
dough. 


A single pastry is rich and could substitute an entire meal; not like it 
ever stopped Zulkir Kul from eating several at a time. These 
handfoods could also be baked in smaller sizes; of course, bite- 
sized treats will cook faster but are just in danger of leaking like the 
full-sized variant. 


Enjoy the pastries, and next tenday, we are returning to Sembia 
and will be baking some savory stuffed bread. Until then, amarast. 


Your friend, 


Juniper Churlgo 


The Silver Wink Milk Jelly & 


Somewhere around sixteen years ago or so, the Company of the 
Swanmays and | ventured into the King's Forest, the namesake of 
the Forest Kingdom of Cormyr. Even though we just traveled along 
the Way of the Dragon to cross the forest and continue on into the 
Sunset Vale, one of the Swanmays remembered an old poem: 
Bring me the key from dungeons deep, Where undead knights a- 
rusting sleep, That doth unlock the dragon's door, And we'll swim in 
gold forevermore! The legend of the Sleeping Kings hinted at gran 
booty in the forest town of Waymoot, which was on the way. And, of 
course, we had to stay there overnight. The adventure led us to 


oO 


Even this failed attempt, with 
most of the filling escaping, was 


delicious. 


Delicious successes. 


A town in the middle of the 
King's Forest in Cormyr. 


oO 


Oo 


descend into a long-collapsed dungeon labyrinth underneath the town. However, there was no gold 
to be found, apart from some coin we haggled from traders for a clutch of giant glass spider eggs 


looted from a minor infestation we walked into. 


But, If you ask me, the true treasure we found the evening after the adventure, when we spent the 


night at the famous Silver Wink inn. Its grand dining room had more than enough space to fill all the 
guests and entertainment — a band of eccentric musicians who, frankly, abused pyrotechnics, 
scaring barmaids. But their illithid bagpipes produced the most peculiar sound. The eveningfeast 
was a success — a multi-course feast with a simple but delectable last kiss of the night. To no 
surprise, Master Traveler Volothamp Geddarm sang praises to the Silver Wink in his guide to 
Cormyr. All through, | did feel slightly uneasy through the entire evening, as if someone's unseen 
eyes were drilling a hole in my back. A very eery feeling, and | could've sworn a bowl of garlic tarts 
even made a sound of clearing its throat. My traveling companions just laughed. | decided not to 
touch the strange bowl nor any of the tarts. But let's focus on the recipe, shall we? 


The recipe in question today is the inn's last kiss. A type of mint and milk jelly | so creatively called 
The Silver Wink Milk Jelly, and we will make it together. 


Mint jelly (makes four servings): 


e 1 cup water 

e 1/2-1 cup white sugar (to taste) 

e 1/2 T gelatin powder a) 
e 1 cut fresh mint leaves and stems (tightly packed) 
e 2tlemon juice 

e 1 drop of green food coloring 


You might want to go for a 
lighter green color. 


Chop fresh mint leaves and stems as fine as you wish. Alternatively, you can blend the herbs and 
water to extract every drop of flavor. Bring the water, sugar, and chopped mint to a boil. Reduce the 
heat and let it simmer on a very low flame for 45 minutes. Turn the heat off, and add lemon juice 
and sugar. Stir until the sugar is fully dissolved. Taste and adjust acidity and sweetness to your 
liking. Strain or fish the herbs out of the water. While the liquid is still hot, transfer a ladle full of mint 
water into a bowl, add the gellatine powder, and stir until it is fully dissolved. Add the gelatin to the 
mint water pot. Drip a single drop of green food coloring into the hot jelly. An especially exotic green 
plant-based dye comes from the faraway Zantira people of the Malatran Plateau, if you have the 
coin. But cheaper options are also available. | added two drops because | like bright and loud green. 
Mix and let it come to a lukewarm temperature. 


Milk jelly (makes four servings): 


e 2 cups whole milk 
e 1 cup cream 


e 4+1/2 T corn flour oO 
e 2.5 T confectioner's sugar 

e 2 cinnamon sticks Alternative thickeners one could 
e 1 vanilla bean use include tapioca, starch, or 


¢ 1T orange liqueur or 1 orange's rinds justoeladne: 


e Garnish: mint, chopped strawberries, crushed pistachios, and 
mini-wafers 


For the recipe, we could use vanilla extract, but, as always, | 

recommend you use a full vanilla bean. Slice a single vanilla pod 

from Malatra lengthwise and use the back end of the knife to 

scrape the seeds and mush from within the pod. Transfer the pod 

and the pulp into a pot with milk and cream. Add two sticks of 

cinnamon and a spoonful of orange liqueur. If you would like to a) 
avoid alcohol, use this substitute: cut the rind off of a single orange 
fruit, but do not cut it deep - the white part of the rind is bitter- 
tasting. Bring milk and cream to a simmer, without boiling it. Let it 
simmer to infuse the flavors. Ideally, simmering should take about 
30 minutes to achieve maximum flavor. Remove vanilla bean and orange rinds from the milk. While 


Pour mint jelly over as soon as 
the milk pudding can hold it. 


it is still simmering, add a ladle of hot milk to a bowl and whisk corn flour and sugar in. Once 
dissolved and incorporated, pour it back into the simmering milk. Stir the concoction as it cooks 
continuously until it noticeably thickens. Remove from heat and let it chill. Once warm, cover the 
surface tightly with paper or a wrap. Let it chill in the cold storage for about three hours. 


For a quicker version of the milk jelly, you can substitute corn flour 
with 3 teaspoons of gelatin. This will give the jelly a smoother 
consistency, but a slightly different texture. 


Check the consistency of the milk pudding or jelly about an hour in. 
Once the mixture is thick enough to be layered and hold the layer of 
milk, spoon the pudding into cups for service. Bank the cuts against 
the table to free up any air bubbles and gently ladle over green mint 
jelly. Put in the fridge for the rest of the total 3-hour wait and let the 
desserts set fully. | used nice martini-shaped dessert cups, but 
traditionally, the Silver Wink served the jelly in glass mugs, nestled 
in bowls of ice to quicken the dessert's setting as you feast. 


Before you serve, prepare the Wink toppings. Chop several red ripe 
strawberries, crush a handful of pistachio nuts, and chiffonade fresh 
mint leaves. Set aside top sprigs to make the presentation more 
aesthetically pleasing. Additionally, | used mini round sweet wafers 
that | gently inserted into the jelly at an angle and surrounded with 
chopped mint, nuts, and strawberries. 


And the dish is ready to be served. Spoon mint jelly and milk jelly 
together for maximum flavor. 


Next time, more mixed drinks! 
Until then, amarast, 


Juniper Churlgo 


Turmishite Apple and Bloodberry Pie & 

It is time for another recipe. I've been craving something sweet, so | 
decided to replicate a curious type of pie served by Madame 
Garah, who ran a boarding house in Adventurers’ Quarter of the 
City of Splendors. The pie's recipe was from my beloved Vilhon 
Reach and the nation of Turmish. Only some can appreciate the 
dish as it is not for someone who likes northern sugary sweet 
treats. Turmishite apple and bloodberry pie is made using 
bloodberries, a fruit of a poisonous bush that has a tart and acidic 
taste (please see a capable ranger or a druid to help you not poison 
yourself!) For those who live too far from any bloodberry regions, | 
will tell you of a good substitute. 


Like with most dough, you will need to make it ahead of time and let 
it rest before rolling and cutting it, or you will have the same issue | 
did — it will shrink and will be much harder to roll thinly. But if you a 
halfling with a busy schedule and cant make it ahead of time, giving 
your dough an hour of rest should be enough, but you will need to 
double the recipe to have enough for two pies. 


Dough: 


e 2.5 tankards (cups) of all-purpose flour 


oO 


Toppings can vary. 


oO 


Get your spoons ready. 


Oo 


Dear Madame Garah and one of 
her pies. 


Resting your dough is essential. 


2 sticks of unsalted butter 


e 1/2 tankards (cups) of sugar © 
e 3T. ice-cold water 

e 3T. cold vodka | added a dash of berbere and 

e Pinch of salt some cloves to the filling mix. 


For the dough, you will need two and a half tankards of wheat flour, two scant handfuls of sugar, two 
sticks of butter, three spoonfuls of ice-cold water, the same amount of cold co'wii or any other high- 
proof clear, tasteless alcohol. Cut your very chilled butter into rough cubes the size of a phalange 
and add it to the flour and sugar. With your hands, squish and crumble the butter, rubbing it into the 
flour until you are left with a sand-like mix of both. Now start working the mix adding ice cold water 
and co'wii one spoonful at a time. You might need two or three extra spoonfuls to help the dough 
come together. When your mix becomes smooth and even in consistency, wrap it up and put it away 
to rest in a cold cellar. 


Filling: 


e 1 tankard (cup) of sour cherries 

e 1.5 lbs. green sour apples 

* 1.5 lbs. red sweet apples Bloodberries make for a redder 
e 1 lemon filling. 
4 T. unsalted butter 

e 1T. any flour 

* 1 egg 

e 1/4t. vanilla extract 

e 1 tankard (cup) of sugar (or to taste) 

e 2 T. whiskey or bourbon 

e 1T. ginger 

e 1/2 T. cinnamon 

e 1/2 t. turmeric 

e Pinch of nutmeg 

e Pinch of salt 

e 1T. whiskey to light on fire 


For the filling, you will need three pounds of sweet apples from Turmish and one tankard of 
bloodberries. If you are in Waterdeep or any other faraway place, your 1.5 pounds of tart green 
apples and 1.5 sweet red apples, and a tankard of tart red cherries. Additionally, you will need juice 
and zest of one lemon, four spoons of butter, one spoon of flour to be used as a thickener, a drizzle 
of a Malatran vanilla extract, a glass of whiskey and a generous amount of spices (ginger, 
cinnamon, turmeric, and a dash of nutmeg.) 


Peel and core your apples and add all of these ingredients to a big boiling pot. Turn the heat to a 
medium-low, cover, and let cook, regularly stirring the mix. It will take an hour and a half, but you 
need to remember to take the cover off once you notice the apples are beginning to fall apart. We 
want a chunky filling, not goo. If you want to add stability to your mix, add a pinch of gelatin to it and 
mix thoroughly. Taste and adjust spices and sugar to taste but keep it on the tart side. When the 
filling is done — put it away to chill. 


Roll out your dough slightly bigger than your pie tins and matching 

pie toppers. In Turmish, these pies are decorated with the nation's 

favorite designs and symbols, but | cut out the glyph of a certain old 

mage | met once in Shadowdale. This is a crumbly and gentle 

dough with high-fat content, so be careful transferring it to the tins; 

use your rolling pin to help you move the circles. Place the first thin 

dough circle at the bottom of a greased pie tin and center it. Use a 

little bit of dough to press it into the tin gently, removing all air a) 


bubbles, especially on the sides of the mold. We will not need to 

blind bake, so roll it thin, about 1/8 of an inch. Fill both pies with the 

chilled apple-cherry mix, leaving enough space for the filling to 

bubble and for you to cover it with another sheet of dough. Gently transfer pie covers onto the filled 
tins and press around the edges to seal the filling in. Brush the top with melted butter and drizzle 
some sugar on it. And we just assembled the pies. Now it's time to bake. 


Elminster would be amused. 


Preheat your cast iron stove's oven to 400 degrees, place your pies in and reduce the heat to 350 
and bake for about an hour and a half. Keep an eye on your pies, and drizzle with some lard or 
melted butter twice before the baking is done. You want your crust to be golden and brown. 


| recommend you let the pies rest for two hours before serving, so 
the filling doesn't become a puddle on a plate. When serving the 
whole pie, be showy! Turn down the lights in the room and drizzle 
highly alcoholic drink into the design; | used smokey-tasting 


whiskey. Light the symbol and let the flame burn through all the a) 

alcohol. In this case, this "silver" flame was meant to pay my 

respects to the Mother of All Magic, Holy Mystra. Drop a prayer to Our Lady of 
Spells. 


No secrets, just an unusually tart pie with some complexity of flavor. 

If you ever visit Turmish or even Madame Garah's establishment — do no hesitate to order yourself a 
slice of authentic Vilhon taste. Next time, we are going to the exotic sweltering Port Nyanzaru for a 
spiced stew found nowhere else in the Realms! And | can not wait to share that gem of a dish with 
you, dear leaders. 


We will meet again in a tenday, friends. Until then, amarast. 
Yours as always, 


Juniper Churlgo 


Vilhonese Klarvel & 


As | promised, today we will talk about klarvels or ring-loaves. 

These loaves of bread are quite common and can be found in a lot 

of southern lands, such as the Land of the Lions. But I've come 

across klarvels in neighboring lands to the north. | truly believe that 6 
their popularity will spread along with merchants and traders. But 

we are here to talk about a version of the bread from the Vilhon The Vilhon Reach region. 
Reach. Unlike in other lands where these ring-loaves are savory 

foods made with dark rye, Vilhonese folk liked to sweeten the dough and serve it as a type of crude 
buy delicious cake. 


You will need fresh berries, mangoes, oranges (or orange 

preserves), and sweet liquor (like orange flavored or spiced rum). 

To make the cake softer, use a copious amount of softened butter. 

In a bowl, add sugar to taste. One cut would result in a sweet cake, a] 
but if you're sensitive or do not have a sweet tooth, half a cup 

should suffice. Cream sugar and butter together and set aside. Ina The dough is very wet and 
separate bowl, combine three warmed-up chicken eggs with an sticky, so don't try to work it with 
almost full tankard of yogurt and a drizzle of vanilla extract for your hands}. 

flavor. Set aside and prepare a bowl of dry ingredients: flour, baking 

powder, baking soda, and a pinch of salt. 


When you are ready, start incorporating all dry and wet bowls into 
the sugar and butter mix. To thoroughly mix, go in small batches 
and mix well. When all three batches are mixed, they will form a 
sticky type of dough that will not be handled with your bare hands. 


Set aside and chill it to relax gluten within. Now prepare to bake. © 
Take your favorite ring-loaf tin and rub its insides generously with 

butter. Make sure to get it into all nooks of the form to make sure This berry juice needs to be 

the bread leaves the mold with ease. If you DO have asweet tooth —-4arker! Do not replicate my 

like us hin do, dust the insides of the buttered mold with sugar. iste 

Lastly, preheat your oven. When ready, transfer the dough into the 

buttered tin. Smash the tin several times against the table to remove any air pockets, and smooth 
the top with a greased spatula. Now it's time to bake. Forty-five minutes should be enough. Perfect 
time to read a good book, sip some cold ale by a fireplace. 


When the bread is done, take it out and see if it is cooked with a 
tester. If the wooden utensil comes out smooth after piercing the 
bread - it is done. Put it into a chill place to cull the desert quicker. 
Meanwhile, mix orange zest and preserves with your rum to soak 
the bread in later. In another bowl, whisk together thick cream, 
seeds of a vanilla pod, and some dusting of confectioner's sugar. If 
you want to add some gentle pink color to the whipped cream, 
mash a handful of berries in a little bit of water and cook to extract 


the red juices. Strain and cook to reduce. Cool and beat into your © 
cream mix. 

Stuff the hole with your selection 
When the cake is chilled, take it out of the mold, pour your orange Oh beTiesuithinicemallenbennies 
mix on the bottom, and put the cake back in so it soaks it all in. like currants and blueberries are 
Now once all liquid is done, place a plate on the top and flip the a better choice. 


mold. Fold your berries, chopped mangoes, and orange zest into 
the whipped cream and dollop it into the center hole. Decorate the 
loaf as you see fit; | never had the patience for such things. 


And here you go. A beautiful ring-loaf. When it's time to serve, let 
your guests slice into the bread and unleash the avalanche of 
cream and fruit from its center. 


My first dessert dish turned out very well, and | highly recommend 


you try it and taste the flavors of the Vilhon Reach. @ 

Until next time and the next dish, my friends. You can make it prettier, | 
believe in you! 

Juniper Churlgo 


Smallbites o 


Ankhapuran Street Noodles & 

| have a confession to make. | know very little of the Lake of Steam 
region of Faerdn. It feels like every time | skirted the great lake's 
shores on a ship or traveled with the caravans positively galloping 
past such cities as Ankhapur, there were never any stops apart 


from absolutely necessary. Back in the day, Ankhapur had quite a © 
reputation: a rough-and-tumble city of workers, laborers, pearl 

divers, and cutpurses. And the fact that a lich ruled the city, the To save time, boil the greens in 
infamous Manferic Ill, did not make me want to visit anymore. a spider, instead of trying to 


scoop them out after being 


Despite the dangers and reputation, | did manage to partake in ; 
boiled loose. 


some local foods. Even in the docks of Ankhapur, you can find 

street vendors, men and women, selling various bits of food, 

handpies, and other much messier meals. One notable handfood you can pick up from numerous 
stalls is Ankhapuran street noodles, a variety of pasta, the size of your palm, filled with gooey eggs 


and cheese. This dish can be purchased in this compact assembly or a looser form of actual 
noodles in cheese, herb, and egg sauce. But you can't argue that little pouches of yummy goodness 
can be eaten more easily on the go than on a platter or a bowl of noodles. 


One word of advice before we begin: this recipe benefits from a 

special mechanical pasta roller that can ensure the noodle sheets 

are thin enough. You can still roll the dough thinly with a simple 

rolling pin, but the result will be doughier and thicker than intended. 

To be frank, even with a pasta rolling device, my sheets ended up a) 


being a tad too thick, but that is a minor issue to work out on later mialewoastarenaecinieiees 


attempts. ended up being a bit too thick. 


Bring a pot of water to a boil. Trim any especially thick and fibrous 

stems from around an ounce and a half of dill. If you do not have enough dill to flavor and color the 
dough, you can add the remaining weight in fresh spinach. Submerge the greens into a pot of 
boiling water for just a couple of minutes until the fibers begin to break, turning the greens mushy. 
Fish them out of the water and drain. Do not be afraid to place them in a kitchen towel or paper and 
squeeze the water out. Roughly chop the greens. 


Now, to make the noodle dough proper. Make a mound of three 
tankards of flour and make a volcano hole in the middle. Crack 
three eggs into the middle and add all roughly chopped blanched 
greens. You can add the ground black pepper in this step. Using 


your fingers or a fork, start beating the eggs and greens together, a) 
gradually mixing them with the flour from the inside of the well, 
slowly moving forward. Once thick enough, knead the noodle At this point we are egg experts! 


dough with your hands until tough and smooth. The dough will get 
greener the longer you work it, and the total kneading time should be somewhere between ten and 
fifteen minutes. If the dough doesn't feel smooth still, continue kneading for twenty minutes total. 


Let the dough rest and chill, wrapped tightly in the cold storage 
while you make the filling, for about twenty minutes. Once you are 
ready to roll the dough out, cut it in two, dust it with flour, and roll it 
into a roughly rectangular shape. Once it is thin enough to be rolled 


with a pasta rolling machine, lightly dust it with four, and begin a) 
rolling it through the machine. Feeding each sheet twice through a 
single thickness setting is preferable, switching it to a thinner | recommend you folding the 


gooey eggs and cheese as the 


setting and continuing it until the dough is preferably at 1/8 inch f 
eggs are still warm. 


thickness. Lightly dust the sheets with flour, stack them over each 

other, and cut them into rectangular that we will later fold into, 

hopefully, square in shape pasta pockets. Cover tightly to stop them from drying until you are ready 
to fill. 


This part of the recipe will sound familiar as we've made soft eggs 
on the stovetop before. | recommend splitting the eggs and butter in 
two when cooking to make it easier to control: nine large eggs and 
eight spoonfuls of butter total. On medium-low heat, melt butter in 


the skillet and, pour in half of the eggs, whisk together. Quickly oO 
begin moving the eggs around the skillet with a spatula and jerk the 

skillet back and forth to continuously move the eggs around. We Adding spinach instead of basil 
need to scramble the eggs to a very undercooked stage while they is an ok substitute. 


are still wet and gooey but have noticeable curdles. Once the eggs 

look thick enough, as illustrated in the images, remove them from heat and deposit them into a 
bowl. While the eggs are still warm, mix them with spices (white pepper, red pepper flakes, nutmeg, 
salt, coriander), herbs (fresh basil), finely grated garlic, a tankard of ricotta, and a tankard of dry 
shredded mozzarella cheese. Taste and adjust the spices and seasoning. Be careful not to over-salt 


the mixture; once the filling cools and flavors are melded, an over-seasoned filling will not taste 


good. 


| adjusted the recipe by adding two thin slices of jalapefio peppers 
on the inside and outside of each pasta pocket for decoration. Feel 
free to exclude them, but their flavor and heat work well with all the 
cheese. Place about two tablespoons of filling onto the pasta 
rectangle, top it with two slices of peppers, and fold the sheet over. 
Gently push any air bubbles out and seal the edges by brushing 
them off of any residual flour and pressing them down with a fork. 
Do this for all the pieces of dough. You should have enough for 
eight pockets. 


Bring a pot of water to a boil and gently submerge each pocket into 
hot water. Make sure the water is not in a rolling boil, or it will break 
the pasta open. All ingredients are already cooked, so you only 
need to watch for the dough to be done. You will know it is done 
once it is visually fluffier and begins to float. 


Remove the noodle pockets from the water. For authenticity, 
generously top them with hard shredded Parmigiano Reggiano 
diagonally across, with two pieces of pepper amongst the flakes. 
Quickly place them under a broiler ot melt the cheese, or use a 
kitchen torch or similar fire spells at your disposal. If you are 
serving them on a plate as a meal, top them with chopped dill and 


oO 


| sealed the pockets twice, once 
with a fork's flat side and once 
with the fork's teeth. 


oO 


Still soft and silky on the inside. 


pour over some melted unsalted butter. If you are eating on the go, shape a parchment pocket to 
hold in hand, and once not blazingly hot, put a pocket in a pocket and bite in. 


This little street noodle snack might be my favorite treat I've cooked 
recently, so | recommend you try them for yourself. as always, 
please play around with seasonings, herbs, spices, and filling to 
adjust it more to your liking! 


This is all | have for you this tenday, friends. Amarast and until next 
time, 


Juniper Churlgo 


Aurora's Beetroot Relish & 


We've all visited Aurora's Shops or at least perused the famous 
Aurora's Whole Realms Catalogue, which has virtually anything you 
could want on offer, be you a mage, an adventuress, a cook, or just 
someone looking for tools, toys, or miscellany. One of the ever- 
popular condiments available for order, brought to you from the 
North Faerin, is good old Beetroot Relish. Many taverns like 
purchasing them in bulk for five copper per pint to serve to the 
guests with some grilled bread or as a fixin. There are two schools 
of thought about how one should make their beet relish: some like 


oO 


Four hand-noodles per serving. 


oO 


Please wear gloves when 
shredding the beets!" 


the relish filled with vinegar, making it taste almost pickled, while others, me included, like flavoring 
it with cinnamon, and light brown sugar, and even honey. Aurora's Beetroot Relish is somewhere in 
between, making the beets both sweet and sour, hiding its flavor in balsamic vinegar, the roasted 
smokiness of tomatoes and beets, and, lastly, with the added zest of horseradish, a noble root 
found in the north and west Faertin. Acquiring Aurora's recipe required no feats of adventuring 
process, no heists, no illusion spells. You can simply read the ingredients on the tin and try to 
replicate the flavor yourself. | found a good use for Aurora's Beetroot Relish, serving it ina 
sandwitch form — on a bed of herbed goat's cheese, with watercress for a hint of bitterness, and, if 


you want to make it presentably to a noble or a royal dignitary, top with crushed walnuts or 
phistachios, and a drizzle of honey. Breads used for the switches can be either slightly sour, neutral, 
or sweet, like baguette (especially good with nuts and honey), or Santrath bread from Amn, or 
pretzel buns. Shall we begin? Preparation is not much longer than the roasting time. 


Beetroot Relish 
Makes six servings: 


e 3-4 small red beets (approx. 1/2 Ib.) 

e 4small Roma or Early Girl tomatoes 

e 1/2 red onion 

e 1/2 cup light brown sugar 

e 5T fresh or jarred horseradish (in vinegar and mustard) 
e 3small cloves of garlic 

¢ 3T olive oil 

e 1/3 cup red wine vinegar oO 
e 2-3 T balsamic vinegar 

e 1/4-1/2 t cinnamon (optional) 


Roasting the beets, before or 
after shredding, will soften the 


e 1tsalt roots and make them more 
¢ 1/4 t black pepper (optional) palatable, despite the fact that 
e Equipment: grater, parchment paper, gloves raw beets are wery much edible. 


We will begin by washing and preparing the vegetables. Slice the 
tops and bottoms off washed beets. Peel the skin and, grate them 
on a coarse grater and pour out extra juice. Use gloves, or you will 


end up with red hobgoblin fingers for a week! Add the grated beet 

to a big mixing bowl. Finely dice half a red onion and add it to the a] 
bowl. Also, add minced garlic and half of the jarred horseradish to No need to peet the tomatoes, 
the mix. Add salt and pepper and mix it all together thoroughly. In you will not notice it in the bright 
the bowl, set it in the cold storage to marinate the flavors and for red relish. 


the salt to extract extra juices. 


Coarsely chop the tomatoes, layer them on an oiled roasting pan, and cook them in a preheated 
oven at 350F for 30-60 minutes at least, or until they noticeably wilt and the skin begins to blacken 
(it might take up to an hour and a half). Now, take them out and let them stand and cool. You can 
combine the baking with the next step. 


Pour out all the juices from the relish mix. Now place a piece of 

parchment paper on a baking sheet and spread the relish mix over 

itin a thin layer. We want to roast the beets to make them less 

fibrous and sweeter; it will also unlock flavor in onions and garlic! 

Roast the beet mixture for 30-40 minutes, just enough to soften the a) 
roots. When done, let the mix chill. 


If you want to spread the goat's 
cheese instead of crumbling it, 
knife to achieve a similar consistency to the beets. Combine the simply warm it up. 


roasted ingredients with the rest: light brown sugar, horseradish, oil, 
vinegars, and possibly cinnamon if you want something sweeter. Combine and let chill and flavors 
marry. 


Transfer the tomatoes to a cutting board and mince them with your 


Beetroot Relish Sandwiches 
Makes two sandwiches: 


e 2 pretzel, baguette, challah, or brioche buns 
e 402z. goat's herbed unsweetened cheese 
e 1 loosely packed cup of watercress 


e 4T relish 
e 2t honey (optional) 
e 1/4c crushed walnuts or pistachios 


oO 


Even if you, like me, dislike 
beets, these smallbites are tasty. 


Slightly toast the buns and gently scoop some of the bread from the 
top buns. Fill them with Aurora's Beetroot Relish; make sure to 
squeeze the relish's liquid with the spnn before filling. Crumble the 
goat cheese on the bottom, top the cheese with nuts and honey, 
and watercress. Close the buns and serve your guests with a 
chilled tankard of Farsea Marshwine. 


And this is why the recipe is quick and easy. Next time, we are 
playing with beets once again, but until then, amarast, 


oO 


These sandithes will still drip 
Juniper Churlgo red, so save your frocks with an 
application of the oilskin' spell. 


Your friend, 


Calishite Pistachio Pizza & 

Good tidings, my friends. This tenday, we are continuing our month 
of culinary exploration of Baldur's Gate. The city of Baldur's Gate is 
a melting pot of foods from all over the continent, just like other 


metropolises of the Sword Coast. Recently, pizza has become a oO 
popular food in the city, and several types of these flatbreads from 

neighboring regions have become a staple in the Gate. We will It's almost like we are not in 
make three of them together. All three will have the same dough Baldur's Gate anymore. 


recipe, so | will describe the steps here and will refer back in the 
next two entries. 


The first on the list is Calishite pistachio pizza that can be eaten savory and sweet — all it takes is a 

drizzle of honey. In Calimshan, these flatbreads are a very common variety, so, of course, with time, 
travelers and immigrants brought the dish to Little Calimshan first and soon after — to the rest of the 
city. Unsurprisingly, the best Calishite pizza can be found only in Little Calimshan, so get ready for a 
carriage ride or a long walk outside the city walls. 


Dough (2 servings): 


e 2 tankards (cups) bread flour 
e 1.5 tankards (cups) water 


e 1Torone package of dry yeast You know the dough is ready to 
e 1/2 t sea salt be set aside overnight when you 
° 1tsugar have these glutenous strings. 

e 1T olive oil 


For these pizzas, we will use a very wet dough that is hard to work with, but if you compare the 
consistency and texture of your with the illustrations here, you will succeed. This pizza dough is 
made ahead of time and risen overnight, so plan your day accordingly. Add yeast and flour into the 
mixing bowl and stir. Add salt and one tankard of water. This part will make you get messy. Work 
and knead the dough with your hands. Oil them with oilive oil ahead of time. Slowly pour in the rest 
of the water, but make sure your dough doesnt turn into batter. Ultimately, you should have a sticky 
and wet dough, not a puddle. Continue stirring the dough for eight to ten minutes — we need all that 
gluten to develop. You will notice that the dough now is still wet and sticky but is getting stretchy. 
Flatten the dough the best you can and drizzle the top with more oil. Use your hands or spatula to 
cover the entire thing evenly in a bit of oil. Now cover and set aside in your icebox overnight. 


The next day, you will start preparing the dough about two hours 
before baking. The dough now looks very light and fluffy. Oil up 
your hands and peel the dough from the bowl's sides. We will do 
some kneading again. Pull one side of the dough out and fold it on 
top of itself. Continue doing that for four minutes or so. By now, the 
dough is stretchy and warmed up. If you are making two individual 
pies — split the dough in two. If a single pie, oil up a baking pan well 
and place the dough ball in the middle. Gently pull and shape the 
dough into a rough, flat shape. Leave the dough on the sheet pan if it gets too rubbery. It is soft, so 
it will flatten and spread itself up. Check on it in 30 minutes, and using just your fingertips, gently 
push the dough into a round shape. Do not squeeze it — we want all of the yeat's bubbles there. Let 
it rest again for 20 more minutes or so while you are making the toppings and preheating the oven. 
The more bubbles you see on it — the better the result will be. 


The dough gets stretchy and 
easier to work with. It will shrink 
down as you shape it. 


Topping: 


e 1 tankard (cup) roasted pistachios 

e 1/2 tankard (cup) black and green olives packed with oil oO 
e 1T neutral oil (if olives are not preserved in oil) 
e 1 large crushed clove of garlic 

e 10 leaves of basil with stems 

e 1T red wine vinegar 

« 1thoney 

e 1 pinch of sea salt 


Thicker than pesto, much less 
oil. 


For decoration: some shredded cheese, more crushed pistachios, basil leaves, thinly sliced 
habanero peppers, sliced olives, and a drizzle of honey and/or Balti seasoning mix (all combinations 
are optional). 


Mash together all the ingredients together. We are aiming for a 
chunky and dry pesto-like substance. Do not be afraid to taste and 
just the seasoning. Remember not to over-season it. If you are 
using mechanical means to make the mash — you can add in some 
extra oil as it all blends, but we can't have too much oil in it, or the 6 
dough will get too soggy and greasy. 
All ingredients are readied to 


Preheat your oven to SOOF. It is better if you have an oven stone, top. 


but if you don't, you can always be sure to broil it for a minute for 
color. Before putting the dough in, give it some texture. Drizzle it 
with non-virgin olive oil or lemon-infused oil. Gently press in the 
dough with your fingertips one last time to shape it, but avoid 
squeezing bubbles. Let it bake for 6 minutes. Remove the pre- 
baked dough and gently smear the pistachio paste atop its oiled 
surface. If the paste is too hard, warm it up first. Put the pizza back 
for 4 more minutes. Take out and sprinkle with a tiny bit of shredded 
cheese (Swiss or young cheddar). The cheese will hold it all 
together. Put the pizza back to finish baking. It will take a couple of 
minutes. If the dough still looks anemic, quickly blast it under a 


broiler. a) 


Calishite pistachio pizza, as served in Baldurian Little Calimshan, is Baked and decorated. 

ready. Toss the pizza with crushed pistachios, thinly sliced olives, 

thinly julienned habanero peppers (we use them for the sweetness), and chopped basil. If you want 
an extra oomph — give it a slight drizzle with some Balti seasoning mix. But that last ingredient is 
optional. 


If you just eat it as it is — it has a thick, delicious, savory taste, 


almost meaty. The combination of flavors is superb. But if you just 
drizzle it with golden honey, preferably from the north, like honey 
bottled in Mirabar, this savory dish suddenly becomes a delicious 


sweet treat. a) 


Do not be afraid to offend Calishites and slice the bread as you 
wish. The dough, when cooked, will be crusty and crunchy on the 
outside yet fluffy on the inside. It can hold the toppings well, so | 
like to slice them into breadstick shapes (which is also good for 
dipping into honey). 


Add a drizzle of honey and its a 
dessert! 


Next time, the other Balduran flatobreads — one with cinnamon and other with cheese. But until then, 
amarast. 


Your friend, 


Juniper Churlgo 


Feldepost's Cucumber Buns & 


Brightmorn, my dear friends. This tenday's recipe is short and pretty 
simple but a delight in one's mouth. | knew | had to rush it to you so 
everyone could enjoy this fluffy handfood. 


Master Traveler of all the Realms, Volothamp Geddarm wrote in 

riveting details about his culinary adventures across the Sword Oo 
Coast. In his guide to the city of Baldur's Gate, the also visited a 

handful of nearby towns. One such stop was Beregost, a town on Ah, quaint Beregost. 

the busy Coast Way, halfway between Baldur's Gate and the 

glittering nation of Amn. One particular establishment attracted my attention, and | followed in 
Master Volo's footsteps. 


Feldepost's Inn is the destination. The inn's building and the establishment itself are old. So old, in 
fact, that | failed to get any scoop from the employees on its history; most just talk about how some 
Abdel Adrian stayed there that one time. The most memorable part of my stay there were evenings 
spent in the company of the elderly folk Beregost, mostly retired artisans, adventurers, and evena 
mage once with a beard longer than he was tall. Its cozy taproom had a heavy but pleasant aroma 
of untreated wood and tree sap mixed with the fireplace's smoke and whiffs of cooking smells from 
the kitchen. All guests are treated to several types of delicious handfoods straight from the kitchens, 
on top of a full menu available to guests and diners. Simple but very welcome foods served by the 
fireplace are cucumber bun sandwiches and mushroom tarts, and occasional battered and crispy- 
fried vegetables. 


Today | will share with you the recipe for Feldepost's famous 
cucumber buns, and we will make some snacks using it jsut as 
served at the inn. 


oO 


If you don't drain cucumbers, the 
e 1 long cucumber texture will be more moist and a 


e 3.5 tankards (cups) of all-purpose or bread flour bit rubbery. 
e 1 package of yeast 

e 2T minced chives 

e 3T minced dill 

e 1/2 tankard (cup) of full-fat sour cream 

e 1/4-1/2 tankard (cup) of water 

e 1T white sugar 

e 1T salt 


Dough (12 large of 24 bite-sized buns): 


e Cheese for decoration 
e Melted butter and/or eggwash 


Let's begin with cucumber preparation. The ladies of Feldepost's 

Inn insisted | peel the cucumbers first, but | disagree. | like to keep 

the peel on as it flecks the dough with fresh-looking green spots, 

along with herbs that are going into the bread. Use a coarse grated 

and shred your long and chilled cucumber and spread it on a side- © 
towel. Sprinkle it with one big spoon of salt and give it a quick mix. 

Leave the cucumber for at least 40 minutes so the salt flavors them Twice-risen dough. 

and draws out the moisture. The next step is fun. Wrap the side 

towel around the cucumbers, twist, and squeeze it well until no water or very little liquid comes out. 
This is important for the dough's consistency. 


Now we are ready to work on the said dough. Dissolve sugar in 1/4 

tankard of warm water and bloom yeast in it until it starts foaming. 

Add the sour cream, cucumbers, and chives and dill, then pour the 

flour in and a drizzle of salt. Work the dough, mixing it all together 

but try not to squeeze it, keeping the bruising of green bits to a a] 
minimum. Remember that the fat content of your sour cream 

matters. Full-fat sour cream will produce fluffier and well-risen buns, | Eggwash and butter will both 
but low-fat will turn them thinner but chewier. You might need to add ~— 7 your buns a bit yellow. 

a bit more flour or water as you go along. The first consistency we Bullen brief willkeep Buns trom 
are looking for is feathery and a bit dry. When your dough turns that Ser 

way, continue working it until it smooths out. As it is bread, you 

need to work the gluten to develop this chewiness. Knead it for at least 5 minutes, 8-10 minutes 
being optimal. The resulting dough will be stretchy and only slightly sticky. If it is still clinging to your 
hands, add more flour and work it in. Drizzle the top of the dough with olive oil. Gently rub it all 
around the dough roll and place it in a bowl to rise. Do not forget to cover it. 


Let the dough rise for 40 minutes or so until it has doubled in size. 
Form the dough into balls. Twelve large sandwich-sized of twenty- 
four bite-sized buns. Place them in buttered or oiled baking pans or 
sheets. Spread them around as they will need to rise again and 


then will puff up more in the oven. Brush the tops with melted butter a) 
or olive oil, cover with loose towels and let them rise for 30 minutes 
as you are pre-heating the oven to 350F. Example how fat content makes 


the difference. Left — full fat sour 
Before baking, brush the top again but with eggwash this time, and cream. Right - light low fat sour 


decorate with sprinkles of cheese or cut out several strips of cream. 

cheese and place them on the top. | used provolone as it stays in 

the same shape instead of melting. A good piece of advice — place the cheese on the buns 15 
minutes into the baking. 


Bake the buns at 350F. Small slider-sized buns will cook in 20 or 25 
minutes, and bigger sandwich buns will take about 40 minutes. 
Halfway through making, turn the pans in the oven and decorate 
with cheese. If you notice they do not have enough color, give them @ 
another brush with eggwash. When the buns are ready, they will 
have a nice golden color. 


These buns are always lined 
with local vegetables and a light 


; sprinkle of sea salt. 
After the buns are cooked — assembly time! We get to use two a 


types of cheese. Fresh vegetables, tomatos, radishes, and hot 

peppers, drizzled with salt and pressed between two buns smudged with soft herbed cream cheese. 
For small bite-sized buns, all you need is to toast the cheese, something sharp and melty, on both 
sides of the buns, and | like adding vegetables in between them, like cucumbers and tomatoes, with 


a bit of dill. Of course, anything goes with them, and you can just have them simply smothered in 


butter and sea salt. 


These buns taste fresh and are especially good during a summer picnic with some chilled light ale 


or dipped in some light noodle broth. 


| do not know about you, but | will be making more of Feldepost's 
cucumber buns. | might even try making sandwiches using what | 
learned in Icewind Dale — using salted pork belly, thinly sliced and 
rubbed with garlic. And we will make Feldepost's mushroom tarts 
another day. 


Well, this is all | have for you this time. For the next couple of 


oO 


Or you can just have them with 


tendays, | will be traveling and will try to bring you some recipes if | cheese and some hot peppers 
am able, but | can't promise anything. See you in the City of with a bit of broth. 


Splendors, my friends! 
Until next time we dine, amarast. 
Your friend, 


Juniper Churlgo 


Greengrass Onion Cakes & 


Welcome back or well met, my friends! | know it is cold out right now, but 
we are rapidly approaching spring and all the festivals that bring. Most 
notable and global among them is the Greengrass festival, and this 
tenday's dish is a common sight in the hands and mouths of festival-goers 
across the Heartlands, my beloved Vilhon Reach, and the Sword Coast 
North. 


We've touched on dwarvish cuisine before, and it's not a surprise that this 
onion-heavy snack is made and popularized by the stout folk of the rock. 
You can always find a street vendor or ten, cutting and frying fritters of 
cornmean, green, yellow, and sweet onions. All are chopped roughly or 
finely, stirred into thick cornmeal, and chilled ahead of time, usually on 
large sheet pans ahead of Greengrass. Their shapes vary; some are 
round, some hand-shaped, some squares of goodness, or cut into 
rectangles. They can be topped with cheeses, spreads, and sauces, as 
well as other things, like sausages, pickles, and some such. 


The version we will be making is quite simple. The onion cakes will be cut 
into triangle handfoods, served on leaves of butterlettuce, topped with 
goat's cheese, sweet garlic spread, herbed melted cheese, and some 
skewered cheese balls, pickled cornichons and onions, and some smoked 
grilled baby sausages. Let's begin! 


Onion cakes (makes 16 cakes): 


e 2 tankards (cups) fine cornmeal 

e 2 tankards (cups) chicken stock 

e 1 stick unsalted butter 

e 1 onion (sweet or yellow) 

4-6 sprigs of green onion (to taste) 
e 1/2 tankard (cup) chopped celery 


oO 


A dwarven street vendor. 
He will be selling fried 
cakes at Greengrass. 


oO 


We are using separate cooking 
implements because the 


vegetables have different 


1/2 tankard (cup) tightly packed parmesan cheese 
2 large garlic cloves 
e 3T fresh sage or 3 t dried 


cooking times. 


e 1tlemon juice 

e 1t ground white or black pepper 

1/2-1 t salt (to taste) 

1 T dried chives 

e optional toppings: cheese, sweet goat cheese, mozzarella balls, pickled baby Vidalia onions, 
cornichons, grilled sausages, and garlic achaar. 


We will start by preparing mise en place: finely cube celery and 

mince garlic. These two will go into a large pot with one-third of the 

butter and slowly cook on very low heat until the celery is soft. If 

you don't want color on the garlic, add it about 15 minutes in. Chop 

the entire onion and add it with a dash of salt and pepper and the © 
rest of the butter into a sauteeing pan on low heat. Let onions cook 

until they are soft and sweet, regularly stirring. We do not want any | just used four green onions, 
color, so 13 minutes should be enough. Next, transfer the onion into Y9" can double that! 

the pot with celery, and add sage, pepper, dried chives, and salt. | 

added an additional ingredient here - half a small spoonful of lemon-pepper seasoning. Stir and let 
cook on low heat for ten minutes more. 


Now add the cornmeal as well as chicken stock and lemon juice. 
Be warned that the amount of liquid and the cooking time will vary 
depending on the type of cornmeal you use. For me, it took more 
than two tankards of stock to reach the desired thickness, and the 


cornmeal was cooked within five minutes. We do need to be able to © 
stir in shredded hard cheese and chopped green onions, so look for 

a very thick porridge consistency. Stir well, taste, adjust seasoning, ! used a 13x9 and 2 inch deep 
and cook out or add stock to make sure the cornmeal is malleable dish to chill 


but holds its shape when chilled. 


The next step is to spread and chill. Take a baking dish or a sheet pan big enough to hold the entire 
mix and hold it in about an inch thickness. It is better to go with a smaller pan as the thickness is 
more or less how we ensure the cakes stay together as you fry them. Drip a bit of oil at the bottom 
of the dish and place a sheet of wax paper down. Spread the corn mix on top of it and flatten it with 
an oiled spatula. Press it down well so it doesnt fall apart later. Cover with another piece of paper 
and press down. We want the mix to cool but not dry, so cover it with a tight wrap over the paper 
and chill overnight. 


When the time to fry the fritters comes, carefully transfer the chilled 

mix onto a cutting board and remove the paper. The cakes should 

be stiff enough to be worked with relative ease. Cut the entire dish 

into cubes and then slice them into triangles. | recommend you use 

a very sharp knife so it cuts through onion pieces and keep it lightly a) 
oiled to stop cornmeal from sticking to it. 


ye , ee . Shape and size are up to you! 
Deep frying is an option, but pan-frying is easier, so that is what we 


are going to do. Use neutral, high-smoking point oil and heat it up in 
a skillet. Dab the triangles with paper to make sure they are dry, 
and fry them in oil on medium heat until crusty and golden; it should 
take four minutes per side. 


Let them rest on paper towels to absorb extra oil or on a rack to let a) 
the oil drip. You can serve them still hot, especially if topped with 
herbed cheese and sausages, or chilled, smothered in goat's 
cheese and sweet, spicy garlic paste. 


You might loose one or two 
while frying. 


| served them with skewers of pickled mini onions, cornichons, and 
fatty cheese balls; others were skewered with smoked and grilled 


baby sausages. However, plain, sweet goat's cheese with chives or 
a dollop of goat's cheese with garlic paste worked best for me. 


As always, | served them on butter lettuce leaves to keep guests' a) 
fingers Geah iis isa elnple hand food ore appetizer and can . ihe precentatcnvemiose! Bil 
be served plain, served in a basket with a rich dwarvish meal. Try it _ its street food, it is supposed to 
out, and let me know what you think! be messy. 


Now what to expect from the next tenday? We will write up another 
simple recipe — for a Thayvian pastry, and over the tenday's end, we will try and bake bread and 
make a spread from Tethyr. 


Until the next night of cookery, 
Amarast, my friends, 
Yours truly, 


Juniper Churlgo 


Spread Bread & 


Well met, and happy spring. The warmer season is upon us, and 
even such chilly and moist places like swamps of the Savage 
Frontier are starting to get more pleasant... Disregard the monsters 
that make those areas a nightmare to travel to. Bring flaming oil 
and vials of acid if you are going to visit the town we are talking 


about today! a) 


Mornbryn's Shield is a small village built near the Evermoors where Going for a swim around 

rivers Surbrin and the Laughingflow meet atop the so-called Shield, — Mornbryn's Shield is perilous! 
the ridge — the village's most notable feature. If you visit, make sure 

to take a walk in the gorgeous garden-shrine dedicated to Mielikki, but we all know that the food will 
be the highlight of today's note. Perhaps the most notable food from Mornbryn's Shield is its shield 
moss, you know, the delicacy sold for a stack of precious gems in big cities like Waterdeep. Here, 
however, the moss is cheap and not even dried. You should buy several packages on the way out. 


Remember when we made fryplate from the Maid of the Moors? 
One of the first, if not the first, entry in this series? Well, if that 
hearty dish was a yummy morningfeast, this tenday's recipe is a 
smallbite, best eaten on a hot day with a pitcher of light ale. Spread 


bread — an apt and somewhat unimaginative name given by the a 
locals to a paste made with silverlings, a type of small fish found 
throughout the Savage Frontier. Just like the fryplate, this dish is a If you decide to make the bread, 
testament to the unique flavors of the region. The paste is ee preparing it the night 

erore. 


smothered on freshly baked crusty bread atop a soft smear of garlic 
butter. A platter of smothered bread bites is brought to the table to 
be munched on while you happily imbibe pitcher after pitcher of Moon Mountain Ale. 


Spread (4 servings): 


e 250g smoked sardines or smoked sprats 

e 4sun-dried tomatoes (soaked in water) or 2 T tomato paste 

e 1-1.5 T mayonaise 

¢ 1T grated red onion @ 


e 2T lemon juice (lemon zest - optional) Seuss Sia edan Gea aiaae 


1 t hot pepper paste flavor by charring tomato paste 
1 T unsalted mushroom bouillon concentrate and using smoked sardines. 


Before we begin — a few notes: silverling might not be available 


where you are, but we can substitute them for sardines or, if they are nowhere to be found — with 
sprats. The spread had a smoky taste, so smoked sardines in oil are a perfect substitution. The 
smoky taste in them is light enough not to be overpowering. Note that we need 250 grams of fish, 
not fish and oil. We will remove all the oil, let it drain well, and then pat it with paper towels to make 
the spread as light as possible. Mushroom bouillon concentrate is to replicate the mushroom flavor 
of the original product. You can make your own concentrate, but if you buy a jar from a trader or 
from an inn, remember that they salt the concoction. Add the concentrate into the mix in small 
dollops, mix well, and taste — the only way to avoid the spread of being over-salty, which is not an 
entirely bad thing for a beer snack. Lastly, we will add a smoky taste by frying and charring tomato 


paste if you, like yours truly, despise sun-dried tomatoes. 


As stated above, drain the fish off its oil. Grate red onion and 
reserve the fine pulp and juice. Add tomato paste to a skillet and 
spread it thinly, cooking on medium-low fire, regularly moving it 
around the pan. We want to cook it to deepen the taste and get it 
darker in color, and do not be afraid of burning the paste; the smoky 
taste of tomato's sugars will make the spread taste more complex. | 
added salt, black pepper, paprika, and ground red pepper to the 
paste, but that step is optional. Transfer sardines into a bowl and 
mash them with a fork. Avoid making it too fine and too smooth. A 
bit of a chunky consistency is good. Mix all of the ingredients. 
Taste. Season. Cover and set aside. 


Roasted garlic butter: 


e 7-8 large garlic cloves 
e 1/2 stick unsalted butter 
e drizzle of olive oil 


Coat the garlic in a tiny splash of oil, wrap in tin foil, and bake for 
45-50 minutes in a preheated oven at 350F. Leave the cold butter 
out of the cold storage whilst you roast the garlic. When the garlic is 
soft, sweet, and slightly dark, mash it finely in a bowl with a fork. 
Add softened butter and mix them together to form a smooth, 
flavorful compound butter. Generally, | would suggest adding sea 
salt to the butter, but the spread is salted, which might be an 
overkill. In any ewvent, serve a small salt shaker for the table. 


Crusty bread (2 loaves): Starter: 


e 1+3/4 tankards (cups) bread flour 
e 2T more bread flour 

e 1/8 t yeast 

e 3/4 tankard (cup) cold water 


Dough: 


e Starter 

e 1+3/4 tankards (cups) bread flour 
e 1T more bread flour 

e 3/4 tankard (cup) warm water 

e 1t yeast 

e 1.5t salt 


We've made bread before, so I'll be brief. Mix together the starter 
ingredients just to incorporate; there is no need to overwork it. It's 


oO 


Coarsely mash the fish, we do 
not want the paste to be 
smooth. 


oO 


Simple compound butter with 
roasted garlic. 


oO 


Wide slices are the best. 


good to do it in a container that would allow it to double in size. ia) 
Cover with cling wrap and let it rest at room temperature for four 

hours. Then, add the two spoonfuls of flour, stir it in, and let it stand Frying spread bread is not 
covered for eight hours more. necessary but tasty! 


To make the dough, transfer the now very stringy starter into a 

bigger bowl and add the dough ingredients. Work and knead the dough until it is elastic. Lightly coat 
your fingers in oil and cover the dough's surface. Cover and let rest for a single hour. The dough will 
rise, and now we will do twelve stretch-and-fold kneads. You would want to add a spoonful of flour 
to stop it from sticking to the bowl. Wet your hands with water or oil. Grab and pull up the dough, 
then fold it over itself. Repeat it twelve times. Split the dough into two equal sizes. Place them on 
baking paper, separated by a fold or a baking pad, both lightly floured. Roughly shape the pieces 
into loaves. Oil your fingers, lightly rub the surface of the bread to cover it with film, and let rise for 
one or two hours. 


Preheat the oven to 500F. The bread should be increased in size. 
Remove the cover and spray the surface with water. Reduce the 
heat to 425F and bake immediately for 25 minutes or so. The bread 
is ready when its surface is hard. 


Now - plating! Slice the bread as you see fit. Smother it with garlic 
butter, then top it with the spread. And this is all you need! 
However, if you want to serve it all still hot — lightly brush the slice 
of bread with butter and thickly spackle it with the sardine spread. 
Preheat a skillet on medium flame with a dash of frying oil and seat 


the spread bread paste side down. Two or three minutes per piece a) 
should be enough. Now, the bread is crusty on both sides! Sprinkle 
it with fresh parsley and serve! Now all we need is a cold drink. 


Alternatively, you can toast or grill the bread and have your guests 
smother slices with butter and fish spread as they desire. Now all we need is some cold ale! 


A simple river village tavern smallbite is served. | hope you enjoy this dish even if you have no 
intention of ever going to Mornbryn's Shield, but if you do, give greetings to the local celebrity — 
paladin Xenk Yendar, famous for pulling cats out of fish. 


And this concludes the tenday's recipe. Amarast and until the next time we meet in a kitchen. 
Your friend, 


Juniper Churlgo 


Talyth 


Hail and well met, my friends. We will be talking about a special but 
yet so common treat this tenday—tTalyth. A popular palm-sized 
appetizer or a handfood found all over the Sword Coast, the 
Savage Frontier, and the Dragon Reach. Every town and every city 
will have a cornucopia of variants. But they all have one thing in a) 
common — talyths are collections of toppings affixed on top of a 
; Remember, always bake them 
large crunchy cracker. Sausages, cheeses, herbs, oysters, snails, iieaning dishes to proteereamn 
eggs. | will make two types of talyth crackers: one with wheat flour hot air and open flames. 
and another with corn flour. We will prepare several types of 
toppings and several types of pastes to keep them all in place. 


Wheat talyth (9-10 pieces): 


e 3 tankards (cups) all-purpose flour 


e 1 tankard (cup) water 


e 2tsugar © 


e 2tsalt 
e 4T olive oil Even if your talyths bubble up, 
they are still fun to eat. Don't 

Let us begin with the cracker dough. You will need three tankards of — ‘row them out. 
wheat flour, two generous pinches of sugar, the same amount of 
salt, four spoonfuls of olive oil, and a cup of water. Mix the ingredients together until the dough is 
smooth. Let it rest in a cool place. Preheat your oven to 450F. Roll disks of dough as thin as you are 
able and prick it around with a fork to stop the dough from bubbling up as it bakes. Cracker disks or 
ovoids need to be roughly the size of your palm. Take a small metallic bowl and flip it over, greasing 
the bottom (the outer part of the bowl). Place the sheet of rolled dough atop, place the bowl into a 
deep baking dish, and bake for 12 to 15 minutes. This is important: bake only in a deep baking dish; 
it will stop the excessively hot air from charring the dough from the bottom. When hardened, 
cooked, and colored, remove the chip, butter the makeshift mold again, and repeat. Feel free to 
make them in batches ahead of time and leave them out overnight. We want talyths to be 
delightfully crunchy. 


Corn talyth (5-6 pieces): 


e 2 tankards (cups) fine corn flour 
e 1 and 1/3 tankards (cups) water 


e 1/4t salt i) 


+ Drizzle of corn oil Pushing vegetables through the 
e Parchment or wax paper sieve is the most time 


consuming task in this set. 
Corn is a bit trickier to handle. We will need two tankards of corn 


flour, one and one-third tankards of water, and a generous pinch of salt. The resulting mix will 
resemble fine clay or sticky sand. We will need to gently roll our talyths one at a time between two 
sheets of wax or parchment paper, then carefully transport them to a hot oiled griddle, carefully 
unsticking from the paper. A flat cake spatula can come in handy. Lightly oil a hot griddle and cook 
the flattened crackers on high heat on both sides until the talyths are solid and can withstand the 
weight of its many toppings. They will slightly curl up when chilling, giving them that desirable slight 
bowl-like shape. 


The next step will the making several types of spreads to keep the 

toppings in place. We will make sticky vegetable mixes as well as 

one with eggs and cheese. Additionally, there are variants where 

spreads are made with cooked and finely chopped oysters, snails, a) 


or even dewworms. But those can be a project for another day. Spiced carrot mash is a winner 


, é th : 
In a big pot of salted water, boil potatoes, carrots, and rutabagas (or Binge ie opeads 


turnips). Measurements are not that important in this case, 

depending on how many talyths you are willing to assemble. Boil all vegetables until they are soft 
and easy to mash - 45 minutes for potatoes and carrots, but turnips will likely take longer to soften. 
When cooked, drain and let them cool. Each vegetable type will then be crushed and pushed 
through a fine sieve to make a fine mash. Waxy potatoes will make an almost rubbery spread, and 
this is exactly what we want in this case. To make the potato mix, add together salt, pepper, some 
fine shredded hard sharp cheese, and diced herbs, add some cream and incorporate until the mash 
is soft enough to be spreadable but still holds its shape. For carrots, you will need to spice the mash 
with smoky and sweet seasonings like paprika, a dash of garlic powder, a dash of cinnamon, maybe 
with a dash of cloves if you're adventurous, and some smoky dried peppers (red or Aleppo) with a 
dash of salt. For tubers, you will need to shred them first and do your best to drain and squeeze all 
water out of them. The easiest way is to place shredded tubers on a side towel, wrap it into a ball, 
and continue twisting the cloth until all liquid is squeezed out. Add salt and white paper, a dash of 
dried lemon, and chopped scallions. Lastly, to make a cheese and egg spread, hard-boil eggs, peel 


them, and chop as fine as you're willing to go. Mix the eggs with grated sharp, soft cheese, 
mayonnaise, crushed and mashed garlic, mustard, salt, and pepper. All ingredients - to taste, as | 
know, tastes vary. My measurements are three eggs per tankard of shredded cheese (shred your 
own; do not use packed or pre-shredded — it's packed with cellulose and starch). For the eggs — use 
the finest grater you have. The rest of my measurements are two finely mashed cloves of garlic per 
tankard of cheese, two tablespoons of mayonnaise, salt and pepper to taste. A teaspoon of mustard 
can be a nice addition too. 


Now we will assemble several talyths. To make a green bed for the 
egg talyth, cook greens, in my case arugula, in butter and chopped 
sweet onions until they are soft. To make butter sauce, bring butter 


to a very soft state, but do not melt it. In a warm bowl over a double oO 
boiler, whisk in egg yolk with salt and pepper and a touch of 
mustard. As you whisk, the yolk and soft butter with thicken. Taste, Cheese and egg is my personal 


adjust seasoning, and in the end, spoon atop the egg talyth. Poach _——favorite. Olive, caper, wine 
sauce for oysters is another 


an egg. Bring a pot of water to a boil and a small amount of vinegar 
personal favorite. 


added in. Reduce the heat to simmer and stir the pot to forma 
circular current. Break a warmed-up egg into a small bowl and 
gently add the egg into the center of the whirlpool. Cook for three minutes and remove from water 
with a slotted spoon. Place into a tiny bowl or ramekin. Use a paper towel to soak in excessive 
liquid. Assemble. Greens and onions first, egg atop, two dollops of butter sauce, and sprinkle with 
chopped chives. 


A very similar talyth is assembled with corn in a corn cracker. 

Smother the cracker with yogurt or sour cream, sprinkle with 

chopped cilantro, place thinly sliced radishes atop, and place a 

poached egg. Smudge the egg with a hot sauce of your choice. | a) 


used a sauce of mashed red peppers. forowalvelisteadiengiaivaitas 


The next talyth will be another simple assembly of rutabaga mash, momingroast dls!) 


topped with soft neutral creamy cheese pearls and sweet cherry 
tomatoes. This one is called “a pearl to you,” named after a popular Amnian saying, and of course, 
you can find these talyths in Athkatla, the City of Coin. 


The next talyth is from the Dalelands. Local eggs, mixed with 
famously creamy sharp cheeses from Mistledale, and salted and 
thinly sliced cured pig meats from Featherdale. A simple talyth for 
simple folk. 


Another simple talyth of cheese and egg spread, topped with o 
tomatoes and parsley, is something a fanciful eatery in Suzail will Simple cold meats-topped 


try to sell to tourists for triple the price, passing it off as a local talyths are ideal for a bug of cold 
delicacy. ale on a long summer day. 


Now, we are stepping into more interesting combinations. If you like 

smoked oysters from the Tethyrean coast, you can buy them 

packed in oil far away from the Lands of Intriguie. You will want to 

drain and shop several smoked oysters along with sweet hot 

peppers some lemon rind, and salt. Plaster a talyth with a sweetly 

spiced carrot mash, shape it into a bowl-like shape, and fill it with © 
the chopped oyster mix. Top with soft, fatty, and neutral cheese and 
a sprinkle of smoky pepper flakes. This flavor combination is 
exquisite, and you can find them in the far-away land of Turmish, 
where smoked oysters are often replaced with smoked snails or 
smoked stewed viper meat. 


Smoked seafood talyths, do not 
miss an opportunity to try them. 


The second use of smoked (or even fresh) oysters will be placed onto a bowl-like bed of potato 


mash. Make a rough tapenade of minced olives, capers, red onion, lemon rind, and a drizzle of 
white wine and lemon juice. We are looking for an acidic and fresh flavor to cut through smoky 
oysters. Place two spoonfuls of the olive mix into the potato mash bowl and top with three smoked 
oysters. Drizzle with dried cilantro, dried chives, or dried dill. 


Another quick talyth is sardines in oil that is popular across the Sword Coast. A bed of potato mash 
drizzled with oil and a single sardine sprinkled with parsley. 


The last two talyths are my favorite and will require some more cooking. The easier one is spiced 
sausage and fried sage from the Dalelands. Fry up sausages until golden. Arrange them on a nest 
of potato mash, drizzle with some sharp cheese, and place fried sage leaves around. To make fried 
sage, just throw sage leaves into hot oil and fry for 10-15 seconds until brittle. 


And lastly, we will make Cormyrean snail talyths. To cook snails, 

mix them together with a concoction of melted butter, chopped 

parsley, chopped shallots, mashed garlic, and acidic white wine. 

Place them in ramekins and bake at 450F for six minutes or so. 

While the snails are baking, let us make some compound butter 

with similar ingredients. Take soft butter and mix it well with salt, 

pepper, chopped herbs, and mashed garlic with a drizzle of lemon a] 
juice or white wine. Pipe the soft butter in a well onto the talyth. Snails and wine. Classic 
When the snails are ready, carefully spoon them at the center of the == Cormyrean flavor. 
butter well. Alternatively, you could shape them up before spooning 

them onto the talyth. 


That was a long day of cooking simple foods for you, my friends. | hope one of the talyths I've 
shown you piqued your curiosity. The variations are infinite, and you should try to make some on 
your own! Try more exotic ingredients or even something sweet. Next tenday, we are traveling to the 
Moonsea and the tumultuous city of Phaln. Please join me on the culinary expedition. 


This is all | have for you today. Amarast, my dear friends, and until the next time, 
Yours truly, 


Juniper Churlgo 


Tethyrian Herb Pizza & 


This tenday, we are finishing up our trip to Baldur's Gate with two 
more delectable flatbreads that, unsurprisingly, originated 
somewhere else in the Realms. As a melting pot of cultures, 
Baldur's Gate had several types of flatbreads from neighboring 
regions that have become local staples. 


The second "pizza," as they are now fashionably called in the Gate, 

is Tethyrian herbed cheesy flatbread. These pizzas are typically thin © 
and light. The bottoms are oiled and crunchy, while the top is crusty, 
yet the dough is chewy and airy on the inside. Tethyr is a forest 
country, so you can expect this dish to be very green. These 
flatoreads are topped with cheese mixed with chopped fresh herbs and topped with more fresh 
greens and sweet cherry tomatoes when served. Not a meal, but more of a snack or an appetizer, 
eaten with a glass of young green wine. 


Most of the country is green! 


Dough (2 servings): 


e 2 tankards (cups) bread flour 
e 1.5 tankards (cups) water 
e 1Torone package of dry yeast © 


e 1/2 t fine sea salt 
e 1tsugar 
e 1T olive oil 


Same dough as we've made 
before: wet, sticky, and fluffy. 


| repeat this part of the recipe as it is the same as what we made for Calishite pizzas last tenday. 
We will use a very wet dough that is hard to work with, but if you compare the consistency and 
texture of your with the illustrations here, you will succeed. This pizza dough is made ahead of time 
and risen overnight, so plan your day accordingly. Add yeast and flour into the mixing bowl and stir. 
Add salt and one tankard of water. This part will make you get messy. Work and knead the dough 
with your hands. Oil them with olive oil ahead of time. Slowly pour in the rest of the water, but make 
sure your dough doesn't turn into batter. Ultimately, you should have a sticky and wet dough, not a 
puddle. Continue stirring the dough for eight to ten minutes — we need all that gluten to develop. You 
will notice that the dough is still wet and sticky but is getting stretchy. Flatten the dough the best you 
can and drizzle the top with more oil. Use your hands or spatula to cover the entire thing evenly ina 
bit of oil. Now cover and set aside in your icebox overnight. 


The next day, you will start preparing the dough about two hours before baking. The dough now 
looks very light and fluffy. Oil up your hands and peel the dough from the bowl's sides. We will do 
some kneading again. Pull one side of the dough out and fold it on top of itself. Continue doing that 
for four minutes or so. By now, the dough is stretchy and warmed up. If you are making two 
individual pies — split the dough in two. If a single pie, oil up a baking pan well and place the dough 
ball in the middle. Gently pull and shape the dough into a rough, flat shape. Leave the dough on the 
sheet pan if it gets too rubbery. It is soft, so it will flatten and spread itself up. Check on it in 30 
minutes, and using just your fingertips, gently push the dough into a round shape. Do not squeeze it 
— we want all of the yeast's bubbles there. 


Drizzle the dough with olive oil, infused with lemon, and flavored with lemon peel. The peel will 
accent the cheese's and herbs' taste well. Let it rest again for 20 more minutes or so while you are 
making the toppings and preheating the oven. The more bubbles you see on it — the better the 
result will be. 


Topping: 


e 40z. sharp cheddar, freshly grated 

e 40z. aged manchego, freshly grated 

e 2 large cloves of garlic 

e 1/4 tankard (cup) of chopped parsley o 
e 1/4 tankard (cup) of chopped chives 
1/4 tankard (cup) of chopped basil 

e 3T of chopped thyme 

2 T of chopped green onions 

e 1 pinch of sea salt 

e 1 pinch of freshly ground black pepper 


Green, fresh, and flavorful. 


For decoration: sliced cherry tomatoes, basil leaves, and roughly chopped or torn parsley and green 
onions. Optionally — brush the crust with pepper-infused oil. 


You have to use freshly shredded cheese to make sure it melts well. | am using a combination of 
soft and hard cheeses to limit their oiliness because we do not want to have greasy flatbread. Mix 
all ingredients well. Taste and make sure the amount of salt is what you like. You can add dried hot 
pepper or dried herbs to the mix. Garlic needs to be pushed through a fine grater. We need garlic 
paste instead of it being minced. 


Preheat your oven to 500F. It is better if you have an oven stone, 
but if you don't, you can always be sure to broil it for a minute for 
color. Let it bake for 7 minutes. Remove the pre-baked dough and 
gently drizzle it with the herb and cheese mixture. Put the pizza 


back for 3 more minutes. Take out when the cheese turns gold, yet 
the herbs are still green. 


This Baldurian snack is served hot, sprinkled with additional 
chopped fresh herbs, and decorated with fresh basil and cherry 
tomatoes. Fresh herbs will add to the flavor, and fresh tomatoes will 
cut through the cheese and crusty dough. 


In Tethyr, these flatbreads are cut into cubes or triangles, 
depending on the pan they are baked in, and never are eaten 
without a pitcher of young green wine. However, in the Gate, it is 
more popular with almost any type of white wine clarry, acidic, and 
sweetened with honey or some light spices. | could recommend a 


oO 


It is also an easy recipe to 
master and have ready for your 
cheese and wine shindigs. 


nice vintage of Cormyrean Dragondew to go with a Tethyrian Herb and Cheese Pizza. 


This is all | have for you this tenday. Next — the last of the trio of flatbreads from the Gate — 


Silvaeren Cinnamon Pizza. 
Yours truly, 


Juniper Churlgo 


Yawning Portal Beef Handpies & 


A simple tavern grub is on the menu this tenday. Beef handpies in 
their many forms can be found served as a meal or a snack 
alongside a pitcher of cheap, probably watered-down ale. Most of 
the handpies you can find are made with mystery meats, scraps, or 
sausages, with old bread, vegetables, and, more commonly, 
various tubers used to stretch the meat. This means most handpies 
filled with mostly quality beef or rothé cost a handful coin more. 
Beef handpies are, indeed, a staple of the Yawning Portal's menu 
and, at least according to the advertisement so generously paid for 
by Durnan, the proprietor himself, are never stretched and are 
made with actual beef. However, the dough in which the meat is 
packed differs quite drastically and regularly. Most days, the dough 
used by the kitchen staff is simple water and flour mix, but often 


oO 


Wine give them a complexity of 
flavor, while beef stock make the 
filling taste richer. Consider 
adding a teaspoon or half a 
sheet of gelatin to give it a 
thicker mouthfeel. 


enough, the cooks use scraps and leftover dough from various pies, flatbreads, and pastries. 
Reuse, recycle, don't waste anything — every successful inn's and tavern's motto. 


This is why my recipe cuts a corner and uses pre-made fluffy pastry dough instead of spending an 

entire day making my own or resorting to a simple two-ingredient dough, which we've already made 
a few times. For the filling, we shall use minced beef, a bit of herbs and spices, rich sweet red wine, 
which can be substituted for beef stock, onions, and, lastly, some bred slurry to make the filling silky. 


Beef Handpies Makes eight pies: 


e 2 sheets puff pastry dough (17.3 oz. total) 
e 1b. 80% lean beef mince 

e 1/2+1/4 cup port wine (or beef stock) 
¢ 1 cup minced or shredded onions 

e 1 large garlic clove 

e 3/4 cup shredded aged cheddar 

e 3/4t. salt 

e 1/2 t. black pepper 

e 1/2 T. red pepper flakes 

e 1/2 T. sweet paprika 

e 1-1.5 T. Worcestershire Sauce 


oO 


Don't use wonderbread or other 
types of store-bought white 
sliced bread. 


1 T. finely minced fresh thyme 

e 1T. freshly minced oregano 

e 2 thick slices of white bread, crust removed 

1 egg for eggwash or 1 T. melted butter to brush, toasted sesame seeds (optional) 


Begin by searing minced meat on medium-high heat, breaking the 

mince apart, crumbling, and tossing it around until it all browns. As 

you continue frying, pour out excess fat and meat juices, we shan't 

need them this time. Don't be afraid to have browned meat stuck to 

the skillet; it only adds flavor; we will soon deglaze it. Now add half © 
a tankard of sweet, strong port wine to deglaze and cook the 

alcohol out. Scrape the fond from the bottom of a skillet. Using beef | Cutting open ventilation slits on 
stock by itself or a stock and port mixture is a valid substitution if fop helps them stay unbroken. 
the flavor is not to your liking. Bring the heat to high and simmer the 

liquids and reduce them at least by half; next, grated garlic and diced onions to the pan, along with 
herbs and spices, and Worcestershire Sauce. Stir the ingredients in and cook them on medium-low 
heat until the onions soften. While the filling is bubbling away and is reducing, take two slices of 
white bread, most types would work, as long as you are not using sweet or sweetened pre-sliced 
bread. Cut off the crust and blend the bread with 1/4 tankard of wine, stock, or water until it forms a 
slurry that will be out thickener. Other thickener options are just flour, cornstarch slurry, or even 
boiled potatoes pulverized into a fine mash. Add the slurry into the filling and continue simmering 
and reducing until the filling feels thick. Set aside and let it cool. When it's cooled, stir the shredded 
cheese into the filling. 


Next, prepare the dough. Flatten the sheets and slightly roll them 
out to make the dough thinner. Cut each sheet of dough into four 
squares. Spoon a handful of filling into one side of the square and 
fold the dough over, forming a triangle. Use eggs from the eggwash 


to moisten the seams and firmly press them together to seal tight. It © 

is important to cut three wide slits on the top to stop the seams from 

splitting. One handpie is about the size of 
your hand. 


Optionally, quickly toast some sesame seeds on a medium-flame 

skillet with no fat. Two minutes toasting, then tossing the seeds 

around and toasting for two more. Use the toasted seeds to sprinkle over the handpies right after 
brushing them with eggwash so they stick. 


Preheat the oven to 400F, then bake the handpies on a sheet of foil straight on the rack to make 
sure the bottom and top cook through. Continue baking for about 20 minutes. 


Don't be stressed if your buns split and pour innards out; the 
handpies are still very much edible, especially with a pitcher of ale. 
Enjoy the serving of pies, and if you know the Galerian revelry 
spell, cast it. Durnan will not miss that barrel of Shadowdark ale 
anyway, and it goes well with a platter full of beef handpies. 


This is all for this tenday's recipe. Next time, we will make another 
mixed drink and try to prepare a soup from the Stronghold just 
outside of Neverwinter. 


Until then, amarast, my friends. 


Juniper Churlgo Oo 
It illustrates the color that 
eggwash brings vs dough with 
no brushing. 


Other 6 
Blackbread & 


Hail and well met, dear reader. Be it the first time you laid your eyes 
on this compendium or a returning lover of all things edible, 
welcome. If you've ever visited Aurora's Emporium or perused 
Aurora's Whole Realms Catalogue, you probably came across 
blackbread. Dark, crusty, and flavorful loaves common in Northwest 
Faertn and the Lands of Intrigue. Bread so good, a while loaf is 
priced at three whole silvers. But you can save coin by baking it at 
home and saving several loaves for later. Let us begin. 


Bread: 


e 1.5 tankards (cups) of bread flour 


e 1.5 tankards (cups) of dark rye flour i) 
e 1 tankard (cup) of black coffee 

e 1/2 tankard (cup) of warm water Everyone loves Aurora's 

e 1 packet of yeast emporiums. 

e 1t. sugar 


e 3 heaping T. of molasses 

e 2.5 T. unsalted butter 

e 2T. apple cider vinegar 

e 2T.instant espresso powder 
e 4T. caraway seeds 

e 2T. fennel seeds 

e 1t. salt 

e More wheat flour for dusting 


You will need a tankard and a half of finely ground wheat flour, the 

same amount of dark coarse rye flour, plus a bit more wheat flour 

for dusting and consistency adjustment. You will also need one and 

one-fourth tankards of dark kaeth (preferably one of those fanciful a) 
drinks from Durpar), three big spoonfuls of Amnian molasses, two 
spoonfuls of melted butter, two spoonfuls of apple cider vinegar, 
three heaping spoonfuls of caraway seeds, one spoon of fennel 
seeds or ground fennel, a pinch of salt, and a pinch of sugar. 


| know wet dough would make 
you want to add too much flour. 
Don't. 


As always, first thing first, you need to wake up the yeast. Mix one-fourth of a tankard of warm water 
with a package of yeast and a generous pinch of sugar, mix, and set aside in a warm place; when 
you see that the yeast has produced foam, time to make the dough. 


Simply mix all of the ingredients listed above with yeast water. Start 
with adding flours in and mixing; when the mixture slightly thickens, 
add vinegar and seeds. Continue working the dough for ten 

minutes or so. It will be wet, sticky, and hard to handle. If the dough 


doesn't hold its shape, add wheat flour in a bit at a time until you 

can shape the dough into a ball. Cover and put away in a chilled a) 
place for an hour at least an hour. The dough will need to begin to Slowly cooked garlic in butter. 
rise but expect some of the liquid to appear at the bottom of the 

dough. 


When chilled, preheat your oven to 425F. While it's heating up, take 
out your dough and knead it for three more minutes, incorporating 
the liquid at the bottom of the bowl back in. While the dough is still 


cold, it's easier to work with. Shape it into a desired form — a round o 
loaf or oblong shape. Dust the bottom of your baking dish with flour 

and the top of your bread. Transfer the loaf to the baking dish and Breaking freshly baked bread is 
make cuts on top. These cuts are not just decorative; they also a rare pleasure in one's life. 
ensure your bread will not rise out of shape when baked. Round 

loaves receive a cross-cut, while oblong loaves get slanted short cuts at the center going along the 
length or one long cut lengthwise at the center. 


Bake for twenty minutes, reduce the heat to 350F, and bake for 

thirty more minutes. You will know that bread is ready when its 

outside has a nice hard crust. You can test the bread like you test 

cake. The biggest challenge is ensuring the insides are not wet and 

are thoroughly cooked. © 


Take the loaf out and let it cool before cutting in. Of course, | don't VOUCanUaiaT eine 
need to tell you how to eat your bread, but some of the ways I've provincial the eater is by the 
seen it served at inns and taverns include being smothered in thickness of bread slices. The 
butter, topped with cream and honey, topped with butter and honey, _ thicker they are the more likely 
various cheeses, hard crumbly cheese with herbs and olive oil, and _—"e eatery is a commoner's 
lastly, with garlic, slowly cooked in butter for several hours until it is establisinient 

soft and sweet, mashed with salt and pepper, when served on 

blackbread — sprinkled with coarse sea salt crystals. 


And there we have it. Another simple recipe that might have to go into the "miscellaneous" section 
of my compendium for now. | do hope to find more bread recipes for you, dear readers. 


This blackbread recipe is another | recommend for its taste and simplicity. 
Until next tenday, my friends. 
Yours as always, 


Juniper Churlgo 


Emilo Haversack's Herb & Cheese Bread & 

Well met, dear readers. This tenday, we are returning to baking 
bread. This recipe comes from something that is extremely rare on 
Toril—the kenders of Krynn, another world in a crystal sphere far, 
far away. One notable kender, Emilo Haversack, spent some years 


adventuring in FaerGn after meeting a group of friends of Finder © 
Wyvernspur, a deity and a friend of halflings. From Sigil to Toril, he 

was content not to look for a way home for a long while, being This dough will be quite dry, 
around new friends. To quote the kender: "Herb bread is good with comparatively to other recipes 


little bits of cheese baked into it. Though not necessarily with stew." Weve made soral 


At some point, Emilo was interviewed by the Avowed of 

Candlekeep, recounting his adventures and lore about his homeworld. An entire chapter in the book 
penned with Emilo's help was just various recipes from Krynn: kender dishes, as well as recipes 
from some famous place called the Inn of the Last Home. Saer Haversack was a lover of loaves, 
and this recipe of layered white bread comes flavored with butter, handfuls of herbs, big cubes of 
flavorful sharp cheddar (surprisingly, found on many worlds across the vast wild space). | find 
working with the bread dough for Emilo's recipe to be infinitely satisfying, thanks to layering, folding, 
rolling, and punching it down with cheese. And | found it makes a glorious eggbread when 
generously soaked in eggs and cream and quickly fired for a morningfeast. Let's begin! 


Bread Makes one loaf: 


e 3.5 cups bread flour 


e 1t.sea salt 
e 1T. sugar 

e 1/2 cup warm water aT) 
e 1/2 cup warm whole milk 

e 1/2+1/4 T. active dry yeast 
e 4T. unsalted butter 


Have tun with layering! Twist, 
and roll, and turn. We are doing 
layers instead of adding herbs to 


the dough because we don't 
You will need to set aside about 3 hours from the beginning to the want to turn it green, and later, 


very end. Like with other breads made with yeast, begin by grey. 

dissolving sugar and yeast in half a cup of lukewarm whole milk. In 

a bowl, mix bread flour and a pinch of salt. Next, melt unsalted butter in a bowl. Stir the yeast 
concoction and start mixing it with flour, one bit at a time. When about a cup of four is mixed, pour 
your melted butter in as well as half a tankard of warm water. Follow them up with the rest of the 
flour. You might need a few sprinkles of flour later as you are rolling the loaf. 


To develop the gluten, you will need to knead the dough for ten whole minutes, preferably by hand. 
Find a big bowl and grease it with a bit of olive oil to make removing the dough easier. Scoop the 
dough and transfer it into the greased bowl. Cover it with film and place it in a warm spot to rise. 
Leave it be for one hour to one and a half hours. We want to see it double in size. 


Filling & baking Makes one loaf: 


e 2-cups of cubbed sharp cheddar (6-8 oz.) 
e 1/4 cup shredded parmesan 

e 1/4 cup finely minced fresh mint 

e 1/3 cup finely minced parsley 

e 1T. minced fresh thyme 

e 1/2 T. minced oregano 

e 1T. minced chives 

e 4T. softened unsalted butter (optional) 


e 1t. black or white pepper © 

e 1/2 t. garlic powder 

e 1/8 t. salt Don't worry about breaking the 
layers. 


e Equipment: bread loaf pan 


By now, the dough has doubled in size. Punch it down and remove 
it from the bowl. Roll the bread out flat, sprinkling the counter and 
the rolling pin with a bit of flour. You do not have to brush the layers 
with butter if you do not want your bread to be pulled apart on the 
layers. However | like that texture, making eating the bread fun. 
Use the previously warmed butter to make a thin layer of fat. 
Combine the finely chopped herbs in one bowl and mix them 
evenly. Sprinkle some of the herb mix over the butter. Then, press it 
down and fold it in two. Roll the dough flat once again and push 
some of the cheddar cubes into the dough. Fold and roll. Do not 
worry about breaking the dough; it is not particularly important. 
Continue buttering, sprinkling, and dotting the layers with cheddar oO 


until you use up all the ingredients. 
Pulling the layers apart is fun! 
Lastly, fold the dough and press it into a rough loaf shape. Place it 


into a buttered and warmed-up bread loaf pan. Cover it and leave it 

to proof while the oven is pre-heating to 350F. You can play around 

with the loaf and twist it around to make the layering more fun. Let 

the bread rise for 30 minutes or so. The loaf should fill the pan well 

and start to rise out. Once the dough is fluffy and ready to go in, 

gently brush the top with just a touch of melted butter (you can use @ 


_ 


salted butter this time), and sprinkle the top with grated parmesan 


to give it a nice crust. A moderately easy loaf to form 


with a loaf pan. 
Bake on the middle shelf at 350F for about fifty minutes. Depending 
on the oven, it might take a bit longer. If you take the bread out and it feels moist, pop it back for ten 
more minutes without the pan to make sure all sides are evenly baked. 


Emilo Haversack's herb and cheese bread tastes the best: freshly baked, still steaming, smothered 
with flavorful compound butter, or drizzled with olive oil and topped with chopped tomatoes with salt 
and basil. As | mentioned before, it is a great bread to toast in butter or cook with eggs. A single 
slice would feel like a meal. 


And this is all for this tenday. Be warned, this bread goes fast! 
And for now, amarast. 
Your friend, 


Juniper Churlgo 


Firesword @ 


This tenday's recipe is yet another type of alcoholic beverage. 
However, it is not as straightforward as what we've drank so far. 
This drink is called Firesword. No, it is not a spell, nor is it some 
sort of artifact sought after by adventurers hoping to retire early. 
Firesword is a very common type of ale. Not a specific drink but 
rather a somewhat diverse collection of amber ales brewed in the 
towns of Hillsfar, YGlash, and Zhentil Keep. It is not the best 
location to visit if you are looking to sample Fireswords. Hillsfar is a 
non-visit place for halflings, thanks to the infamous 14" century DR 
pogroms. Zhentil Keep is the ever-rebuilding and constantly raised 
home of the Black Network — the dreaded Zhentarim that deals in 


anything illegal and profitable. And Ydlash, the once-ruined town © 
that spawned the horrible Abomination of Moander, oh so There are always ways to 
valorously defeated by the legendary Olive Ruskettle with some improve, especially when it is 
help from her sidekick Alias of the azure bonds. about my drink recipes. 


Similar ale recipes could also be found in the coastal lands of the 

Moonsea and even as far as the Dragon Reach but if you are stuck where | am, all you can find are 
ales, amber or otherwise, that have no living tiny fermenting creatures that, as some say, turn stuff 
into delicious alcohol. We do need them alive, as Firesword often is an "inn standard." When an 
opened cask goes stale, Firesword is invigorated and revived with additional alcohol and honey, 
which, in turn, starts producing even more alcohol. 


We can simulate a similar flavor profile with several similar 
ingredients, turning it into a beer-based mixed drink. Prepare 
smallbites, and let us begin. 


Firesword Makes two small drinks or one large tankard: 


e 12 oz. Belgian Pale Ale, White Ale, or Dunkel Lager 

e 1 shot of Barenjager Honey Liqueur or Jack Daniels 
Tennessee Honey 

e 1.5 T. honey 

e 1 splash of orange bitters © 
1 splash of orange juice 

2 slices of blood orange You don't have to use blood 


Ice (optional) oranges, but, boy, aren't they 
pretty.” 

As with many other tavern libations, these drinks are easy to make. 
First, we need to decide on the flavor you prefer: Are we going to make it sweet and happy, or will it 
be more savory? Pale and white areas are closer in flavors to the original, but sweeter, more fruity, 
or caramel ales are options for those of us who like their drinks sweet. Honey liquors or whiskey 
made with honey work as a substitute for rejuvenating the ale. On average, one and a half 
spoonfuls of wild honey add to the honey flavor, but with a more bitter-tasting ale, you can use two 
whole spoons, and a drizzle of orange will add to the drink's fruitiness. 


Mix honey and honey liqueur in a glass and whisk them together 
until they are thoroughly mixed. Prepare coppet tallglasses — place 
them in the ice box, and if you feel like deluding the drink a bit, 
prepare one or two large ice cubes per serving. 


Pour the ale into a chilled glass. Be careful and pour slowly at an 

angle to keep the foaming to a minimum. While everything is still 

cold, quickly pour in the honey and liquor mixture and stir once or 

twice. Add a single dash of orange-flavored bitters and a light 

squeeze of orange juice (| used blood orange to give the drink that © 
amber color). Another option to replace a squeeze of orange, place Behold, a smaller two-servings- 
a slice of orange at the bottom of the tallglass and mash it with a portion. 

spoon to release the juice, and only then top it with the ale. 


For garnish, use a slice of blood orange on a silver toothpick. | tried 
sugaring the slice and caramelizing it with a blow torch, but the 
result was just not pretty. Sprinkling some sumac on the glass's rim 
did nothing for the flavor, so we are keeping decorations to a 
minimum. 


An entire tankard is a worthy drink, but if you want to appear as 

sophisticated as a Cormyte Queen, spill the drink into smaller 

decorated hand-cobbled glasses. | heard this peasanty simplicity is 

all the rage in Comyr's and Sembia's courts. 6 


This is all | have for you this time. Next tenday, we will make a 
sauce from Thay and a bit of recipe testing over the weekday that 
might or might not involve chestnuts. 


Enjoy!" 


Until next time, 
Your friend, 


Juniper Churlgo 


Kvas and Rashemaar Summer Quaff & 

Good tidings, my dear friends. Today | bring you something more 
exotic than the usual Northern cuisine. We will take a short trip to 
the land of Wychlarans, berserkers, and telthors. The northern land 
in the east bordered the dreaded country of the Red Wizards. This 
drink is made with fermented bread and has a very specific savory 
and yeasty flavor. It is called kvas, and at its core, the recipe is very 
similar to zurek, a soup found in Neverwinter and Icewind Dale. 
Kvas in Rashemen is consumed warm and sugared. However, | 
prefer it chilled — it makes a great summer refresher sometimes 
with a wee bit of alcohol. The recipe is simple and can be drunk © 


fter a night of fermentation. 
Galera MGnEOnLlennmentala A group of typical Rashemi, 


The second part of today's recipe is something | call Rashemaar SEE 


Summer Quaff. | have to admit | never caught the name of the dish 
when | traveled across the nation's villages with a certain famed 
author and master traveler. But this soup needs no cooking and has 
a refreshing taste of fresh vegetables and aromatic herbs. So let's 


begin! oO 


Kvas: 
Dry or roasted — your call. 


e 10 quarts of water 

e 1 pound of black bread 

e 1 tankard (cup) of raisins 

e 1/2 tankard (cup) of dried cherries 
e 4 tankards (cups) of sugar 

e 1 and 1/2 T. of yeast 


The most complex part of this recipe is finding a receptacle big 
enough to fit ten quarts of water and have a rim wide enough for us 
to be able to put the bread in. | used two oversized jars for this. 
Firstly, you will need one pound of blackbread or dark rye bread. 
The Rashemi cooks make a lot of kvas using stale hardened black 
bread — it is a great way of not wasting anything. If you do not have 
a pound of stale bread - we can make it ourselves. Chop the bread 
into smaller pieces and roast it in the oven on low until it is fully 
hardened. If it gets some color in the process, it is totally 
acceptable, but do not use anything that has been charred and 
blackened. It will ruin the taste! Alternatively, you could just leave oO 


the bread out, and it will get crusty in a day. 
Golden but opaque. 


You will also need a tankard full of raisins and, if you wish, half a 

tankard of some other dried fruits. They will not affect the taste 

much but will give the drink a nice fruity note. | used raisins and 

dried sweet cherries from the Savage Frontier as they are close to 

the cherries of Rashemen; however, the Rashemi cherries have 

stronger bitter notes. © 


Split all the ingredients equally if you're making the recipe in The clearer you want your kvas, 
several containers. Pour in one and a half heaping spoons of yeast, — tne more cheesecloth layers you 
and add sugar. Fill the jars halfway with water and mix the yeast will need. 

and sugar liquid to speed up the prices. Scoop in dried bread and 

dried fruit, and fill with the rest of the water. 


The fermentation will take 12 hours. Do not seal the jars; yeast needs air. The best way is to put 
cheesecloth on top and affix it in place with butcher's twine wrapped around the jars' neck. If you 
notice the water gets low - refill it with more fresh water. Remember that the bread and fruit will end 
up absorbing a good 20% of the water in the end. 


In the end, the liquid color will be golden or brownish and likely be clouded — it is exactly what we 
are looking for. Strain the kvas out through one or more layers of cheesecloth and a sieve and 
discard soggy bread. Make sure not to empty the jars completely, as the sediment will make the 
drink much more cloudy than it needs to be. Also, do not squeeze the soggy bread out — it will make 
kvas too cloudy too. But if you don't care bout the color — the best way to extract the liquid is 
through a triple filter and let it just drip. 


The resulting drink can stay in a cool spot for almost a tenday. 
Seven days or so. There are several ways of drinking it. The 


Rashemi way — warm morning drink with a sprinkle of sugar. Chilled 
summer drink by itself, honeyed or sugared, or with a pinch of 
sugar mashed together with mint and served in a tankard of chilled © 


kvas. 


A chilled tankard of kvas. 
Soup (2 servings): 


e 1/2 tankard (cup) of diced dried venison or summer venison sausage 
e 1/2 tankard (cup) of boiled and diced potatoes 

e 1/2 tankard (cup) of diced hard-boiled eggs 

e 1/2 tankard (cup) of diced fresh cucumbers 

e 1/2 tankard (cup) of fresh radishes 

e 2 heaping T. chopped green onions 

2 heaping T. chopped dill 

Several thinly sliced rings of habanero pepper 

e 1-2 T. of sour cream or yogurt 


Salt & pepper to taste 


This fresh summer soup will need cooking and can be done ina 

rush. Rashemaar Summer Quaff just needs several handfuls of 

meats and vegetables. The Rashemi way to so use salted, roasted, 

dried venison or elk. The best option here in the north is venison 

sausage, dry if possible. If you are using salted meat — you will oO 
need to soak it in water to remove excess salt. Boil potatoes and 
eggs. Potatoes will take about 40 minutes, and ten minutes for 
chicken's eggs. All ingredients will be chilled and diced. We will also 
dice cucumbers, radishes, and finely chop herbs such as green 
onions and dill. 


Do not think that only these 
ingredients can be used. 
Experiment! 


To plate, arrange the diced ingredients in an esthetically pleasing 
manner. Pile herbs in the middle and pour in kvas. Add salt and 
pepper to taste, and scoop two spoons of sour cream into the soup. 
Stir and sprinkle thinly sliced habanero peppers to add a bit of zest. 
Serve with a tankard of kvas. 


This tenday's recipe was different and required no cooking. The 
next recipe will not be such. We will be dusting things with sugar, 
Halruaan way! 


That would be all, my friends. We will return to Rashemen one day, 
but for now, amarast, and until we cook together again! oO 


Yours truly, Juniper Churlgo Perfect summer refresher. 


Sembian Meatbread & 


Well met my dear friends, old and new. This tenday we are 

returning to Sembia, The Land Beneath the Dales and its glittering 

capital — Selgaunt. Those who ever visited the city's Foreign District 

know that the name might be a bit misleading. It was not a place of 

luxurious embassies and fancy shops dealing in exotic goods. It is 6 
a district of workers and laborers known for rowdy taverns 

frequented by simple folk, adventurers, and traders. Meatbread, or We will use the spiced fat to 

as | call it, Sembian meatbread, is a cheap dish that can often be thicken the stuffing. 

found there. 


There were cheaply made meatbreads, loaves of bread filled with mincemeat, and slaughterhouse 
discards, all salted, spiceed, and all boiled and chopped. The recipe you can find in wealthier areas, 
among those who can afford better cuts of meat, Sembian meatbread was made with spiced 
mincemeat, peppers, leeks, and sharp cheese. 


Bread dough (2 loaves): 


e 1 and 1/4 tankards (cups) of warm whole milk and warm 
water (1:1 ratio) 
1 tankard (cup) full-fat yogurt 


e 4 tankards (cups) of bread flour Ca) 
e 1 and 1/2 t active dry yeast itis important to get the 

¢ 1tsalt vegetables soft. 

e 2tsugar 


We've made similar dough before, so | will be brief. Mix warm milk 

and water with sugar and yeast and let it bloom. Once the yeast 

begins to foam, mix it with room-temperature yogurt and gradually 

start adding flour and salt, kneading the dough until it feels smooth; 

about 8 minutes should do. Sprinkle the dough with oil and rub it all 

over, cover, and let it proof for 2 hours in a warm room. a] 


Stuffing (2 loaves): Cheese first, stuffing next. 
e 0.7 lb minced meat (80% lean beef) 
e 2sprigs of green onions 
e 1 large red pepper 
e 2 hot peppers 
e 1 large leek 
e 2 bay leaves 
e 1tdried hot pepper 
e 1/2 t allspice 
¢ 1T sweet paprika 
e 1T dried thyme 
e 1/3 c roughly chopped fresh dill 
e 1 cup shredded aged cheddar 
e Salt & pepper to taste 


Start by browning the mincemeat. You don't need to cook it 

thoroughly, but you need to render the fat. Mix all dry spices with 

the meat as you fry it up. The authentic recipe calls for using the 

rendered fat as a thickener, so we will not be draining it. Instead, 

scoop the meat out and reserve it for later. On medium heat, toss 

finely chopped vegetables into the rendered fat and cook it all, al) 
regularly stirring, until the vegetables darken in color and become 

soft. Add half a spoon of flour if the fat is not absorbed into the 
vegetables. Mix well, remove from heat, and stir into the meat and 

add chopped fresh dill. Grate sharp aged cheddar into a separate bowl. 


Wrap, flatten, and flip. 


Now, we will return to the dough. Punch it down to deflate it and 

separate it into two even portions. Using a floured board and rolling 

pin, flatten each piece into a circle. Place half a tankard of 

shredded cheese at the center in a circle. Top it with half of the 

meat and vegetable mix. Bush the edges with water or eggwash. a) 
Fold each side, one at a time, and gently press them together. Flip 
the loaf and transfer it into a greased (optionally) cast iron Dutch 


Crusty top means it is ready. 


oven. Brush the top with eggwash and sprinkle it with cheese. 


We will be baking the bread in a well-preheated oven at 400F. For 
the first twenty-five minutes, bake it whilst covered, then remove 
the cover and bake for twenty-five minutes more. When the bread 
is ready, it will feel hard and crusty. 


Now, all you need to do is to cill the bread and slice it to serve. In a) 
Sembia, a loaf of unsliced meatbread would last one or two days 

and still be sold at eateries and drinking holes. Stale meatbread 

can be reheated and smothered in butter to return it to its softness. 

| served a slice of meatbread with a plateful of kale, feta, and almonds, drizzled with olive oil and 
lemon juice with a dash of pepper and salt. 


A hearty slice and a side salad. 


This is all | have for you this day. Next tenday's recipe will be another fruit sauce and what you can 
make with it! 


Until next time, 
Amarast, my friends. 


Juniper Churlgo 


Sugarbread & 

Good tidings, my friends. We are back on the topic of bread this 
tenday. For something as simple as bread with sugar, sugarbread is 
surprisingly rare. I've come across it once in Baldur's Gate, where 
they served huge loaves of sweet bread stuffed with sugar. Another 


example came from the Vast. The Wizard's Hand inn in Maskyr's a) 
Eye baked fresh sugarbread and, while it is still hot, smothered in 

sweet cream and brandy. A simple but satisfying dessert. Very A good way to use up the 
rustic. previous recipe’'s rolled barley. 


We will make the bread today, which by itself is a bit of work. We 
will later use its leftovers to make a couple of types of bread pudding from two places across the 
continent from each other. 


Bread: 


e 4 tankards (cups) of flour (for this recipe, my ratio is 2.5 cups 
of whole wheat flour and 1.5 of white bread flour) 
2 1/4 tankards (cups) of whole milk 


e 1 tankard (cup) of rolled barley a) 
* 2T heaping, brown sugar A bread mixer is a life saver but 
* 1.5t yeast kneading dough is a great arm 

e 1t baking powder workout. 

e 1tsalt 


This bread takes a bit of time. We will begin by soaking rolled barley in milk to soften it. You can 
soak it overnight in 2 tankards of cold milk or cook it simmering on low heat in a pot for 15-20 
minutes until the berries are soft. Before working on the dough, you will need to bloom the yeast 
with a pinch of sugar at room temperature or lukewarm milk - 1/4 tankard that's left from barley. 


Mix all dry ingredients in a bread maker or in a large bowl. You don't need to sift flour, but | 
recommend that you do so with white flour, leaving whole wheat on the bottom. Add the sugar. If 
you like your bread sweeter—double it. Start pouring in your barley milk and yeast, small quantities 
at a time. Do not add hot milk. If you cooked barley, chill before mixing. Hot liquid will kill the yeast, 
and the bread will not rise. 


This is a glutinous bread, so it will require a lot of kneading. It took 
me about 15 minutes to work on the dough by hand to achieve the 
desired texture and picture. You will know that the gluten is 
developed enough when you can stretch the dough without it 
ripping and its surface is smooth. 


Stuffing: 


e 1/3 tankard (cup) of brown sugar (approximately) 
e 1 stick of butter 


Lightly oil your hands, rub the bread's surface, and leave to rise ina 
warm place, covered, for about 40 minutes. It will double in size. 
Next, transfer it to a large, flat working surface, lightly dusted with 
flour. Roll the entire clump of dough flat. Don't worry about its 
shape. Now, we will make layers of butter and sugar. | picked a 
method to sprinkle cubes of butter to create pockets and a light 
amount of sugar, as | prefer less sweetness in beads, pictured to 
the right. For you, | would recommend you double the amount of 
butter and sugar you see in the picture. Press it into the dough and 
fold in two. Roll the dough thin, but press down gently to avoid 
breaking it. Add butter and sugar. Repeat it at least two more times. 
Do not be afraid to get messy — ‘tis inevitable! 


oO 


Alternatively, spread soft butter 
with a brush on each layer. Use 
gloved to press the sugar and 
butter into the dough. 


Oo 


Do not turn off the oven quite 
yet. You might need to put it 
back in if you realize its not 
baked through. 


On the last layer, gently but tightly roll it into a long sausage-like tube, pressing the seams down to 
seal them. Roll the dough tube into a spiral, puck the outer end of it under the loaf, and transfer it 
into a lightly greased cast iron Dutch oven. It does not have to be pre-heated. Cover it with a towel 


and start pre-heating the oven to 400F. 


The bread will rise again, doubling in size after 30 minutes or so. Cover with the dutch oven top and 
place to bake. Bake for 40 minutes, then remove the color and test the bread. A cake tester inserted 
in the seam should come out clean. Test by knocking on the crust and doing a press test. The bread 


should not sink under pressure but spring back, showing resistance. 


Let it cool well enough to handle and cut or rip into cubes. The 
Vast's inn served it in a bowl where the bread was put to soak 
brandy in, slowly replacing its moisture with alcohol. You, on the 
other hand, can do that with stale bread. Fresh simply needs a 
drizzle enough on each piece to flavor it. Top it with cream whipped 
with a bit of vanilla and confectioner's sugar for sweetness. | also 
added some preserved peaches on top and reduced peach juice 
into syrup with a dash of brandy, pouring it on top of the entire dish. 


Flavored brandy is preferred, 
but | like it with plain. 


This is all you need to know to make your own sugarbread. In places where fanciful pastry and 
sugared confections are rare, folk still want to treat themselves to something sweet at the end of a 
long day. And, of course, a good dose of Cormyrean brandy, or even almond brandy from the 


Moonshae Isles make the evening feasts finale even more pleasant. 


But this is not all! We are going to reserve some of the sugarbread and let it get stale. Two versions 
of bead pudding are to come: one from the Bloodstone Village in Vaasa, and the other — from 


Selgaunt, in Sembia. 
Until then, amarast. We will cook together again soon. 
Your friend, 


Juniper Churlgo 


Tangled Trees Forest Slake & 


Happy Masquerade of Liars, my friends! Now that | do not feel like 

dying or being consumed by the Wailing Death, we can return to 

eating! In this case — drinking. | know us halflings like sweet things 

or things with a lot of potency, but we will try to make something 

from the Fair Folk's repertoire. © 


This tea-like "soup" is a tangy, spiced, yet refreshing drink made POGIC aT INE SHIGOREORRAHCT 
with several types of barks and plants. It is steeped to make a bitter — seq here — it is too much for 
concentrate that later is mixed with water, syrup, juice, and alcohol, this. Reduce the amount by 1/4. 
served sweetened by tree gum, sugar, and forest berries. Getting 

authentic ingredients for what | humbly named "Tangled Trees forest slake" is virtually impossible if 
you are not in the Tangled Trees yourself. | came up with some locally available ingredients, even 
though you might want to visit Aurora's Emporium to get your hands on this specific type of gum, 
bark, and root. 


For steeping (makes 1/2 gallon): 


e 3 dried mauby bark pieces (around 0.2 Ibs) 
e 2T dried sarsaparilla root 

e 2 cinnamon sticks 

e 2 vanilla pods 

e 3 star anise pods 

e« 8 cloves 

e 2 oranges' peel 

e 1/3 tankard (cup) thinly sliced ginger 

e 1/3 tankard (cup) dried rose buds 

e 3twhole coriander seeds (optional) 


Serving: 


e 1/2 tankard (cup) dried snow swallow gum and 1 T sugar 
e Berries, watermelon, fruit 

e Sparkling water 

e Lemon juice 

e Sugar or syrup 

e Vodka (optional) 

e Ice (optional) 


If you successfully found some snow swallow gum, before we can 
use it, it has to be rehydrated. Put half a tankard of tree gum into a © 
bowl, add syrup or sugar, and cover with cold water. Stir to dissolve — Yo, have to soak snow swallow 
the sweetener and top with more cold water so the level is 1/3 gum ahead of time. 

volume above the gum. Leave it to rehydrate for about a day before 

serving. Make sure to top with water if the gum becomes uncovered. 


The next step is the easiest one. Place dried mauby bark piece, 
sarsaparilla root, cinnamon sticks, star anise, cloves, orange peel, 
thinly sliced ginger, vanilla, and dried rose in a simmer pot along 
with a gallon of drinking water. You do not want to have much white 
in the orange peel; the resulting liquid will be bitter enough. Turn 
the heat to the max and bring to a rolling boil. If you want to add 
sugar now, it will take in about half a cup of white sugar. | 
personally prefer adding sugar to the glass before serving. Reduce 
the heat and let the liquid simmer on low heat for 40 minutes. 


Turn the heat off and strain the steeped liquid through a strainer a) 
lined with cheesecloth. Discard the bits and let the liquid chill until 

thoroughly cooled. | used a large bottle with a wide neck. This liquid —_Bring to a boil and then reduce 
will hold for over a month, ready to be consumed. Undiluted slake the heat. 

will be brownish in color and will be pleasant grayish yellow when 

mixed into a drink. 


This "soup" is served in wide-brim bowls by wood elves with berries 

and gum floating in it as an appetizer or a refresher. However, | 

think we can do better by making it into a chilled summer drink. 

One serving will be a single cup. To make Tangled Trees forest 

slake, use a single ounce of the steeping liquid. Be wary — it is bitter a] 
on its own, and you might want to adjust the water—concentrate 

ratio. In a cocktail shaker or in a bowl with a whisk, mix together an | like to sweeten each cup, 
ounce of the drink, a splash of lemon juice, a big spoon of sugar, instead of sweetening the batch. 
and about a tankard of water. Once the sugar is gone, pour it into 

the serving vessel — a tall glass with ice, blackberies, strawberries, sunmelon balls, and two 
spoonfuls of sweetened and soaked tree gum. 


My favorite way of sipping on this pleasant spiced and herbal slake is using half a tankard of water 
to mix, transferring it all into the cup, and then topping it with fresh sparkling water. When preparing 
the tallglass, try to make it appealing visually, make layers of ice, berries, and gum crystals and only 
then carefully pour the drink in. You have to use lemon juice to add a bit of gentle acidity to it, but a 
squeeze of orange juice in addition can work well. It tastes perfect on its own, but you can also 
make it into an adult's libation. 


To make an adult version, substitute sugar for syrup, preferably 

flavorless, and add 2 ounces of a clear, tasteless alcoholic drink to 
it, like co'wii (vodka), blend together with lemon juice to adjust the 
taste and pour into a tall iced glass, topping it with sparkling water. 


This tenday's recipe was interesting as we actually cooked nothing a) 
and basically just mixed tea! Elven quaff is reimagined as a 
refreshing, sweet, savory, a bit tangy, and a gently spiced drink. | 
hope you can track down the ingredients and try this one for 
yourself. Alternatively, you could turn this drink into a concentrate and freeze to use at a later date; 
otherwise all you need is trees and water. | have another elven drink for you, but we will have to 
make it another day. 


Chill and fruity, like me! 


As always, thank you for reading this, my friends. Amarast and until next time. 


Juniper Churlgo 


The Moon's Head Brace & 


| am fairly sure that the bartender at the Silvermoon Playhouse of 
Ravens Bluff is a gnome — the only explanation for the drinks menu 
and their odd names. This drink is yet another offering from the 
same establishment, a strange concoction of elvish, gnomish, and 


Seldinite flavors. The Moon's Head Brace is a mixed drink, usually 6 
white in color, had a wild mushroom flavor, and left the imbiber's 
head spinning from intoxication. According to a story | heard from Strong and low-acidic coffee is 


the same olf fella, Tief of Seltine, the drink was designed to taste of —‘the best for this drink. 
mushroom wine, popular among the moon elves, its color was to 

venerate the goddess — The Moonmaiden, and it was named after a weapon called Moon's Hand, 
because when humans imbibed the drink, the reportedly felt like they were clobbered by one of 
these Seldnite bludgeons, not because how one needed to brace themselves. But either of the 


stories behind the drink is romanticized enough to satisfy a curious theatergoer, and it is strong 


enough to help you forget the hollering folk on stage. 


I've made some adjustments to the drink to satisfy a palette of non- 
Tel'Quessir. Mushroom might be a pleasant flavor, but by itself, it 
can taste like dirty River Rauvin silt. Also, by adding kaeth to the 
drink, we change its taste and color to appear more muddy, but the 
white foam is still there on the top of the glass to remind you of the 
original recipe. Of course, there are several ways of adding a kick 
to the drink, for example, using a bit of coconut liquor or one of 
those fanciful yogurt or cream alcoholic beverages oh so popular 
among dowagers of Immersea. 


The Moon's Head Brace Makes one serving: 


e 1/3 coconut milk or almond milk (or 1:1 almond milk and 
coconut rum) 

e 1T. coconut cream 

e 1 shot of mushroom coffee 

e 1/2 vanilla bean stalk 

e 2t. maple syrup 

e 2 shots vodka 

e Coconut flakes 


Firstly, let's talk about making mushroom kaeth. There are special 
powdered mixes of various mushrooms that could be used for this 
drink, like Lion's Mane, Turkey Tail, or Reishi, for their thick, bitter, 
and sweet taste. But we can use more common dried mushrooms 
as well as more exotic fungi. Miitaki and porcini are commonly 
available and often come dried and packed for your convenience, 
like mushroom packages from Aurora's Whole Realms Catalogue. | 
chose to turn my mushrooms into a powder and mix it with coffee to 
brew in a French press and a second batch — in an espresso pump. 


The easiest way is the French press, the coffee ground steeped 
with powdered, crushed, or chopped dried mushrooms. Make 
strong coffee as you would normally do, 4.5 tablespoons, and add 
two tablespoons of mushrooms and two cups of boiling water. 
Steep the coffee, strain it, and chill it in an ice box. 


Scrape vanilla bean and add the bean and pulp to coconut milk or 
almond milk. Warm it up to infuse the flavor, add one teaspoon of 
maple syrup, and dissolve. Let it simmer for a few minutes and let it 
sit on the stove to cool. Do not forget to take out the bean before 
mixing the drink. 


Whip together coconut butter with a dash of water and a teaspoon 
of maple syrup until it turns fluffy. Use a chilled cocktail shaker and 
one or two huge ice cubes. Combine cooled mushroom coffee, 
milk, and vodka. Do a quick single shake and pour it into a chilled 
glass. Spoon whipped coconut foam on top and sprinkle it with 
shredded coconut flakes. 


A simple recipe, but | found that in order to avoid a burned or 
watery taste, you need to use quality coffee, preferably from 
Tashalar. The watery taste can be remedied by mixing 1:1 of 
coconut or almond milk with coconut rum or cream liqueur, but be 
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Espresso pump is preferred 
method. 


oO 


Coconut fat will not beat to a stiff 
peak like cream would, but it will 
get airy and will retain its shape, 

floating on the Brace. 


oO 


Mixing all ingredients together is 
quicker, but you can mix coffee 
and alcohol and then top them 
with milk in the glass to impress 
a guest. 


mindful of sweetness. Using coconut rum or cream liqueur would @ 
mean you have to leave a teaspoon of maple syrup out of steeping 


; f 3 Surprisingly enough, the drink is 
milk with vanilla. 


not very sweet. 
A quick recipe for a Ravenaar drink. Next tenday we will likely be 

taking a break for travel to the splendorous Waterdeep! But there 

are still many recipes to come! 


Amarast and until next time, 
Your friend, 


Juniper Churlgo 


oO 


| almost want to get a cookie 
from the Downunda Patisserie 
to dunk in the foam. 


The Walking Furniture & 

Well met friends. This tenday, we are attempting something new for 

this strange culinary little project of ours. The Silvermoon 

Playhouse of Ravens Bluff, a theater built by and dedicated to 

Seldine, She Who Guides, Our Lady of Silver, the Moonmaiden. It is 

a younger establishment, less reputable than its older sibling- the o 
Ravens Bluff Opera House, and, believe it or not, was established 
by a group of fellow adventurers, who, not surprisingly, venerated 
the Moonmaiden. Originally, the famed Knight Commander of the 
Golden Roosters and Knight of the Order of Ravens Lorien 
Darkarrow was its main sponsor, and the theater is still connected to the Darkarrow estate. The 
theater is being advertised as a stage that holds masterful and tasteful plays, operas, and other 
performances by bards, musicians, actors, contortionists, dancers, and minstrels. But we are not 
here to talk about performance art, per ce. 


It was her singing that broke the 
crystal. 


The Silvermoon Playhouse offers a small selection of drinks at the bar to the theatergoers, and 
when the troupes are on the seasonal breaks, the bar is open as a tavern for the Ravenaar. | visited 
it back when it was in its twelfth production. The show in question was a hin comedy play called The 
Haunted Bedpan. Long story short — | was praising Sharess the theater served nearly unlimited 
alcohol. And it was well needed to make the performance tolerable. One of the drinks served was 
called The Walking Furniture, named as such due to its sheer strength. "Have two or three, and you 
will swear that chair was walked from under you!" they promised. A mug of that concoction was just 
what | needed to make this show of humans bellowing at the top of their lungs tolerable. 


The Walking Furniture (makes one big serving): 


e 12 oz. hard apple cider 

e 1 cup ice 

e 1 shot spiced rum a) 
* 2 shots vodka The really is not much to 
e 1/2 shot triple sec illustrate. Pour and drink. 
e 1/2 shot St. Elizabeth Allspice Dreams 


e A squeeze of lemon rind or a twist of lemon 
e Slice of lemon for garnish 


The drink is served in huge iced pewter tankards filled with large carved chunks of ice with a simple 
garnish of a slice of lemon. 


To make the drink, you will need a single full twelve-ounce tankard of hard apple cider, well chilled. 
Southern Heartlands Cider is what they used at the Silvermoon Playhouse, but I've made it with 
non-alcoholic apple cider when | want less strength in the drink, and when | want to taste Luiren, | 
make the drink with hard pineapple cider. 


Fill a cocktail shaker with large chunks of ice, add a shot of dark 
spiced rum, like Radagan's Red Rum, two shots of clear hard 
alcohol, like co'wii or vodka, half-a-shot of heavily orange-flavored 


liquor (triple sec), and half-a-shot of heavily-flavored allspice liquor, 
like St. Elizabeth Allspice Dreams. Shake the drink well and strain it © 
into a tall tankard filled with huge cubes of ice. Tilt the tankard and lam a full tankard kind of gal. 


pour cider into the drink. 


Squeeze a piece of lemon rind onto the drink to spray a bit of lemon oil into the drink and garnish 
with a twist of lemon and/or a thin slice of lemon. 


This mixed libation is not very sweet; the only sugar is from the cider, so plan your drinking 
accordingly. Using something like amber cider will result in an almost savory drink while using 
pineapple cider will give you a sweet libation that can satisfy most hin. 


Whether | ended up experiencing the said "furniture walking from under me" shall remain a story 
untold unless you buy me a tankard of The Walking Furniture and ask nicely. 


This is all | have for you this tenday. A short recipe for a mixed drink. And a few more to come. This 
weekend, we will make some halfling buns. | can not wait! 


Until then, amarast my friends. 


Juniper Churlgo 


Community content is available under CC-BY-SA unless otherwise noted. 
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Personal Demon, a full-length Forgotten Realms novel by our own BadCatMan, has a new chapter, 
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